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About 3/1000 of a cent's worth of very important material 


That's the cost of the little film of 
lining compound inside the seam on each 
end of a can. 

You've probably never realized it’s 
there, because it’s sealed inside a double 
interlocking seam— performing the very 
important function of closing the last 
possible microscopic opening. 


Many years of scientific research have 
gone into that lining compound. 


It has to be good! It may have to 


withstand acid, alkali, alcohol, fat, oil, 
water, steam, heat, cold, air, pressure, 
and the aging process. 

Of course, no one compound can serve 
all uses. The Central Research Labora- 
tories of American Can Company have 
perfected many lining compounds in 
more than 35 years of research. 

Not infrequently we have to imake 
experimental packs of a new product to 
prove the effect of product and lining 


compound on one another. 


Almost all compounds used to be based 
on latex rubber——but the war forced us 
into intensified synthetic rubber research 
—and we finally came up with some 
synthetics which proved superior to pre- 
war compounds, 

Lining compounds are just one of the 
many research projects which we under 
take. Why? Because it’s our business t« 
demonstrate daily that... 
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Wauy “Jough Production Probleme 
Aave Been Solved by CRCO 


Steel Frame Viners 


Vifty-six years’ experience in designing and 
building Viners is back of the CRCO Steel Frame 
Adjustable Beater Viner . . . for green peas, 
black-eyed peas, crowder peas, lima beans, etc... 
the most complete, longest-lived and most econo- 
mical to operate Viner available. 


‘ RCO Steel Frame Viners have exceptionally 
large -apacities . . . and their construction and 
CRC design of the White Steel Feeder prevents 
undu. clogging of the vines. Because of the ex- 
clusi:- Variable Beaters, the operator at all times 
has «»trol of the vines, thus materially reducing 
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Niagara New York 


con - THE - - 


the number of splits. A patented Vine Shaker 
eliminates loss of peas in the straw. . 


In addition to all of the outstanding features 
of the time-tested and proven CRCO Wood Frame 
Viners, the Steel Frame Viners have such additi- 
onal advantages as a more rigid framework, free- 
dom from structural failure, lower center of gra- 
vity, easier portability, greater accessibility of 
moving parts . . . plus interchangeability of re- 
pair parts. The CRCO Steel Frame is the com- 
plete Viner that is giving universal satisfaction. 
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QUIZ FOR CANNERS 


CONTINENTAL CAN COMPANY 


) Although the true origin of corn is 
shrouded in mystery, Columbus delivered 
the news of this wonderful golden grain to 
Europe, after his first trip across the ocean. 


2. Corn was the principal item of subsist- 
ence of all the Indians of the Americas. It 
served them not only as food, but for many 
household purposes. Cobs were used for fuel. 


Husks were dried and shredded to make beds, 
or dyed and woven into mats. It is small 
wonder “‘in their holiest temples the Incas 
offered the heaven-sent maize, and Monte- 
zuma’s festal bread was made of its meal.”’ 


3. Back in 1839, the diet of the seafaring 
man was mainly “salt horse’’ and sea biscuit. 
A Yankee sailor, Isaac Winslow, experi- 


Corn is our inheritance from the In- 
dians. But it is a far cry from the 
Indian’s meager ration of corn meal, 
laboriously ground by primitive methods, 
to the annual production of millions of 
cans of corn on high-speed production 
lines. When Isaac Winslow experimented 
with canning corn, little did he realize 
thac he was fathering a major industry 
You of the corn canning industry have 
done an excellent job of preserving ar 
important American food for the Nation’: 
dinner table. And we of Continental ar« 
proud to have been a fac- 
tor in the success of your 
canning operations. 


mented with corn canning... to add variet / 
to the ship’s menu...and was later grante:! 
a patent in 1862. 


4. According to The Canning Trade Alm:- 
nac, there were well over 28 million cases 
of sweet corn packed in 1945—creamed, 
whole kernel and on-the-cob. Of that total, 
about 75 per cent was Golden corn. 
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corn were arvested- On the pasis of 24 
: \ J —) No. 2, cans to the case how many cases 
of corn do you think were packed? 
2 10 million? 96 million? 28 million? 
What percentas® was Golden corn? 8 
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EDITORIALS 


country east of the Pacific Coast has been ex- 

periencing a hard winter, with low temperatures 
and heavy snows, and this may be read as a good omen 
for the 1947 crops. That may seem strange to the non- 
agriculturist, but the growers will agree that it means 
the killing of many of the enemies of crop production, 
the opening up of the soil so that a good water supply, 
in the sub-soil, should result, and which in turn will 
prove valuable during the growing seasons in helping 
seed development and crop progress. The snows we 
have had, and are having, will add much good moisture 
for later use when the crops will need it. 

The immediate canned foods market will look upon 
the cold weather as a boon to canned foods consump- 
tion, by sharpening the appetites, while it has a tend- 
ency to kill off or reduce the amount of winter-grown 
vegetables, used by the fresh fruit and vegetable stalls. 
At the present pace of consumer’ demand nothing of 
the kind is needed, because the job now is to get suffi- 
cient supplies to keep the market going to feed the very 
hungry public. In other words, as we have so often 
said, the canned foods market stands in no need of 
any kind of a boost, neither towards bettered consump- 
tion, or towards bettering prices. If the present humor 
of the market can be continued through the coming 
canniny season all will be well, and even better than 
that! That is all that even the most anxious could 
demand. 

A fly in this ointment is that canned foods retail 
prices .ve too high for the good of the industry. Now 
we do » ot mean to infer that the retailers are gouging 
the pul ic, because on the basis of the prices they have 
to pay ‘ney do not seem to be out of line with the can- 
ners’ cts; but it is true that the public is beginning 
to look backward, and to recall at what prices they 
used to buy such goods and then feel aggrieved, with- 
out due consideration of the causes. Everything any- 
one has to buy is ‘over-the-moon’ when compared with 
those olien day prices, and maybe it should be recalled 
that this is true of their salaries and incomes, too! 


| c WINTER=GOOD CROPS—Most of the 
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Well, take the consolation that there is never any pros- 
perity without high prices, and you most certainly do 
want prosperity, don’t you? Low prices mean poverty 
and unemployment, and the backing up in warehouses 
of your products and that of other manufacturers, in 
all probability to be sold later on at a loss to all han- 
dling them. 

So welcome the normal winter weather which we are 
enjoying for the first time in over five years, because 
it is good for business of every kind. Pity the poor 
who may be caught without enough coal to keep warm, 
and let your heart warm to the orphans and to the 
poor houses, and if you have the right feeling you may 
release to them some of the stocks you are holding. It 
would be a fine deed now when it is most needed. 


NEW TRENDS IN PACKAGING—The Can Manu- 
facturers Institute views new varieties of food items, 
saying: “Canners are opening the gates to new hori- 
zons for tinplate packaged foods, reports the Can 
Manufacturers Institute, in a survey of new can labels 
appearing this season on grocers’ shelves. Recent de- 
velopments, accented by the labels, include a beef with 
gravy combination, prepared, seasoned, ready for use, 
sporting the Friend’s trade mark. Chippewa brand 
wild rice is canned in the lake region of Minnesota, 
launched as a new grocer’s delicacy. Mandarine 
oranges are shipped from Brazil, packed in light syrup. 
A production boom for canned bakery products is 
noted on the canning scene. 


“Additional Latin-American products are finding 
their way north thanks to the steel-and-tin can which 
thoroughly protects them in transit. Advance scout 
for a whole line of taste-tempting imports from Cuba 
is Vitamin Content Guava Jelly now being distributed 
nationally. War-developed in combination with other 
flavors to provide the U. S. Army with a jelly of high 
vitamin content, it will soon be followed by pineapple- 
coconut jam, papaya fruit and nectar, and other mango 
and pineapple specialties. 
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“Indicative of the currently popular trend is the 
growing emphasis on baked products in cans. In civil- 
ian markets, date and nut bread in vacuum fresh cans 
are represented by the Crosse & Blackwell, Texas 
Pride and Dumbarton Oaks brands. Pumpernickel, 
plum pudding and ‘Les Petites Babas,’ a famous New 
Orleans rum cake creation are other favorites in the 
canned baking fields. 

“A new vista in canned bakery products is under 
experimentation by the War Department. Issued 
5,000,000 cans of ‘tin-crusted’ bread, GIs at home and 
abroad will be consumer-testing the new ration as a 
dietary advance over the old wartime biscuits. Boast- 
ing long life flavor protection, canned bread promises 
to answer a long-standing civilian need of sportsmen, 
woodsmen, vacation campers, and others living in iso- 
lated areas.” 


CORN’S ROLE IN FEEDING AMERICA 
Taken from Corn, February, 1947 
Published by Corn Industries Research Foundation 

Corn products on the table, three times a day, would 
constitute a pretty monotonous diet, you may think. 
But it’s your own diet, as a matter of fact, if your eat- 
ing habits are about normal and, far from being mo- 
notonous, it includes many of the good foods that make 
American eating the best in the world. Whether you 
eat at home, at the Stork Club, or at Joe’s lunch wagon 
on Main Street, you’re getting products of corn on the 
table for breakfast, lunch, and dinner. You’re eating, 
each day, food that is the product of three pounds of 
corn—a pound a meal. Without taking exports into 
our calculations, it is safe to say that 135 million 
American men, women, and children, excluding a few 
million on special, perhaps cornless diets, consume 
almost all of the tremendous U. S. corn crop as food. 


As we have remarked in this bulletin before, 80 per 
cent of the corn crop never leaves the farm, but it is 
fed by the grower to his livestock and poultry. This 
impressive amount of corn comes to 2,400,000,000 
bushels of a three-billion bushel crop. We will deduct 
200,000,000 bushels used annually in miscellaneous 


categories. Probably that much is fed to work animals - 


and withheld for seed. There is left 2,200,000,000 
bushels (73 per cent of the total), which is converted 
into milk, cheese, butter, beef, pork, veal, lamb chops, 
white breast meat, drumsticks, and eggs, by the most 
efficient food factories known to man—dairy cows, 
beef cattle, hogs, sheep and lambs, poultry. 


Industry —the wet-millers, dry-millers, distillers, 
feed manufacturers, and breakfast food manufacturers 
—takes the 20 per cent balance of the annual crop. At 
least three-quarters of industry’s share is processed 
into food and feed products. Food products, such as 
the edible starches, sugars and syrups of the wet- 
millers, and the corn meal and hominy grits of the dry- 


millers, are directly consumed by humans. Feed prod- 
ucts from corn—corn gluten feed, corn gluten meal, 
corn oil cake meal, corn distillers’ grains, hominy feed, 
etc.—are returned to the farmer for feeding the same 
cattle, hogs, and poultry that are eating up the whole 
corn, too. Thus, added to the 73 per cent arrived at 
previously, another 15 per cent is processed, mechani- 
cally, into human food or animal feed. Of the total 
crop, then, 88 per cent—an annual total of 2,640,000,- 
000 bushels of corn—are converted by the processes of 
industry or of animal metabolism into a wide variety 
of foods for humans. That many bushels is about 148 
billion pounds, or 1,100 pounds of corn per year per 
capita, or three pounds a day, or a pound a meal. 

All of which doesn’t count sweet corn at all (your 
roasting ear in July or your canned corn in January). 
We are considering here only the foods made from 
corn by animal or industrial conversion—your break- 
fast bacon and eggs, your glass of milk, the cream in 
your coffee and the butter on your toast, your beef- 
steak, pork chops, the cheese that accompanies your 
apple pie, your dish of ice cream, and the host of foods, 
too long to list, which contain cornstarch, sugar, and 
syrup. 

One of America’s top-flight agriculturists, H. E. 
Babcock, recently brought into sharp focus a nutri- 
tional point similar to the one we are trying to make 
here. Writing in The Country Gentleman, later con- 
densed in The Reader’s Digest, Mr. Babcock recalls 
that he asked a home economics specialist to prepare 
menus whereby a family of four could enjoy a Satur- 
day and Sunday of “‘top quality, well-balanced eating.” 
The menus included bacon, lamb chops, roast beef, 
fowl—with butter, eggs, milk, cheese, cereals, green 
salads, and vegetables. Mr. Babcock remarked on how 
much corn that diet represented. The home economics 
specialist looked surprised, and announced, “There 
isn’t a bit of corn in these menus.” Then Babcock 
showed the bill of fare to a farm economist and asked 
him how much corn it represented. After some figur- 
ing, this expert came up with the following: ‘Leaving 
out the fruit, vegetables, and cereals, some farmer had 
to feed hens, lambs, steers, and dairy cows 280 pounds 
of corn or its equivalent to produce just the animal 
products in your meals. That’s about 35 pounds a day 
per person of corn or corn equivalent—other grains 
and grass.”’ In other words, Babcock concludes, 4 
40-ounce human stomach can use up 35 pounds of feed 
grains and roughages a day, just by enjoying these 
good meals. The fact that our average of three pounds 
of corn a day is less than Babcock’s 35 pounds of corn, 
other grains, and grass, only proves that the average 
American diet, good as it is, isn’t as good as Babcock’s 
ideal menus. If everyone ate that well, the n«tior 
could consume much greater crops than even the 
record ones grown in recent years. 
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CANNED BEAN STANDARDS ISSUED 


A revised standard of identity and a new standard 
of quality for canned green and wax beans under the 
Food, Drug, and Cosmetic Act were announced on 
February 19 by the Federal Security Administrator 
and were published in the Federal Register for that 
same date. The standards become effective May 20, 
1947. 

The two standards are similar to those recommended 
by the Food and Drug Administration last fall. How- 
ever, the official standards differ in some respects from 
the proposed regulations, notably the proposed provi- 
sion regarding “Jumble Pack” has been taken out, and 
the suggested requirement about tough strings has 
been limited to the Number 6 and larger sieve sizes. 

Every canner of green and wax beans should study 
the complete standards very carefully. After the effec- 
tive date—May 20, 1947—all inter-state shipments of 
canned green and wax beans will be subject to all of 
the requirements of the new Federal Security Agency 
standards. 

The new standards follow: 


GREEN BEANS 


STANDARD IDENTITY 

§$ 51.10 Canned green beans; identity; label state- 
ment of optional ingredients. (a) Canned green beans 
is the food prepared from stemmed, succulent pods of 
the green bean plant, and water. It may be seasoned 
with salt, sugar, or dextrose, or any two or all of these. 
The pods are prepared in one or more of the following 
forms: 


(1) Whole pods, or transversely cut pods not less 
than 2%, inches in length. 

(2) Pods sliced lengthwise. 

(3) Pods cut transversely into pieces less than 23/, 
inches in length but not less than %/, inch in length, 
with or without shorter end pieces resulting therefrom. 

(1) Pieces of pods less than 3/4 inch in length. 

Any such form is an optional ingredient. Mixtures 
of t\» or more optional ingredients may be used. The 
food \s sealed in a container and so processed by heat 
as tc prevent spoilage. 


\BEL STATEMENT OF OPTIONAL INGREDIENTS 

(): (1) When optional ingredient in paragraph 
(a) (i) of this section is used the label shall bear the 
wore “Whole.” If the pods are packed parallel to the 
Sides of the container the word “Whole” shall be pre- 
cedec or followed by the words “Vertical Pack,” except 
that hen the pods are cut at both ends and are of 
subs! tially equal lengths, the words “Asparagus 
a, may be used in lieu of the words “Vertical 
ac 
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“) When optional ingredient in paragraph (a) 
(2) \! this section is used the label shall bear the 
word: “Sliced Lengthwise” or “French Style.” 
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(3) When optional ingredient in paragraph (a) 
(3) of this section is used the label shall bear the word 
“Cut” or “Cuts.” 

(4) When optional ingredient in paragraph (a) 
(4) of this section is used the label shall bear the 
words “Short Cut” or “Short Cuts” or “........ Inch Cut” 
connie Inch Cuts,” the blank to be filled in with the 
fraction of an inch which denotes the approximate 
length of the pieces. 

(5) When a mixture of two or more of the optional 
ingredients in paragraphs (a) (1) to (a) (4), inclu- 
sive, of this section is used the label shall bear the 
statement “Mixture of........ »’ the blank being filled in 
with the combination of the names “Whole,” “Sliced 
lengthwise,” “Cut” or “Cuts,” and “Short Cut” or 
“Short Cuts,” designating the optional ingredients 
present, and arranged in the order of predominance, 
if any, by weight of such ingredients. 

(e) Wherever the name “Green Beans” appears on 
the label so conspicuously as to be easily seen under 
customary conditions of purchase, the words and state- 
ments prescribed by paragraph (b) of this section 
shall immediately and conspicuously precede or follow 
such name, without intervening written, printed, or 
graphic matter, except that the varietal name of the 
green beans and the designation of the length of cut 
may so intervene. 


WAX BEANS 


STANDARD OF IDENTITY 


§ 51.15 Canned wax beans; identity; label state- 
ment of optional inaredients. (a) Canned wax beans 
conforms to the definition and standard of identity, 
and is subject to the requirements for label statement 
of optional ingredients prescribed for canned green 
beans by § 51.10 (a) and (b), except that it is pre- 
pared from stemmed, succulent pods of the wax bean 
plant. 


LABEL STATEMENT OF OPTIONAL INGREDIENTS 
(b) Wherever the name “Wax Beans” appears on 
the label so conspicuously as to be easily seen under 
customary conditions of purchase, the words and state- 
ments prescribed by § 51.10 (b) shall immediately and 
conspicuously precede or follow such name, without 
intervening written, printed, or graphic matter. ex- 
cept that the varietal name of the wax beans and the 

designation of the length of cut may so intervene. 


GREEN BEANS 


STANDARDS OF QUALITY 
§ 51.11 Canned green beans; quality; label state- 
ment of substandard quality. (a) The standard of 
quality of canned green beans is as follows: 
When tested by the method prescribed in paragraph 
(b) of this section: : 
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(1) In the case of cut beans (§ 51.10 (a) (3) and 
mixtures of two or more of the optional ingredients 
specified in § 51.10 (a) (1) to (a) (4), inclusive, not 
more than 60 units per 12 ounces drained weight are 
less than 14 inch long. 

(2) The trimmed pods contain not more than 15 
per cent by weight of seed and pieces of seed. 

(3) In case there are present pods or pieces of pods 
*%4 inch or more in diameter, there are not more than 
12 strings per 12 ounces of drained weight which will 
support 14 pound for 5 seconds or longer. 

(4) The deseeded pods contain not more than 0.15 
per cent by weight of fibrous material. 

(5) There are not more than 12 blemished units per 
12 ounces of drained weight. A unit is considered 
blemished when the aggregate blemished area exceeds 
the area of a circle 1% inch in diameter. 

(6) There are not more than 6 unstemmed units 
per 12 ounces of drained weight. 

(7) The combined weight of loose seed and pieces 
of seed is not more than 5 per cent of the drained 
weight. This provision does not apply in case the green 
bean ingredient is pods sliced lengthwise (§ 51.10 
(a) (2). 

(8) The combined weight of leaves, detached stems, 
and other extraneous vegetable matter is not more 
than 0.6 ounce per 60 ounces of drained weight. 


DETERMINING THE QUALITY 


(b) Canned green beans shall be tested by the fol- 
lowing method to determine whether they meet the 
requirements of paragraph (a) of this section: 

(1) Distribute the contents of the container over 
the meshes of a circular sieve which has been previ- 
ously weighed. The diameter of the sieve is 8 inches 
if the quantity of the contents of the container is less 
than 3 pounds, and 12 inches if such quantity is 3 
pounds or more. The bottom of the sieve is woven wire 
cloth which complies with the specifications for such 
cloth set forth under “2380 Micron (No. 8)” in Table 
I of “Standard Specifications for Sieves,” published 
March 1, 1940, in L. C. 584 of the U. S. Department of 
Commerce, National Bureau of Standards. Without 
shifting the material on the sieve, so incline the sieve 
as to facilitate drainage. Two minutes from the time 
drainage begins, weigh the sieve and the drained ma- 
terial. Record, in ounces, the weight so found, less the 
weight of the sieve, as the drained weight. 

(2) Pour the drained material from the sieve into a 
flat tray and spread it in a layer of fairly uniform 
thickness. In case the material consists of the op- 
tional ingredient specified in paragraph (a) (8) ora 
mixture of two or more of the optional ingredients 
specified in paragraphs (a) (1) to (a) (4), inclusive, 
of § 51.10, count and record, but do not remove, all 
units each of which is less than 14 inch long. Divide 
the number of units which are less than 14 inch long 
by the drained weight recorded in (1) and multiply 
by 12 to obtain the number of such units per 12 ounces 
drained weight. 


From the drained material select a representative 
sample of 314 to 4 ounces, weigh and record its weight 
in ounces for use in (5). However, in case the drained 


material does not include pods or pieces of pods 774 
inch or more in diameter it is unnecessary either to 
weigh the representative sample or to separate and 
test the strings as directed in (5). After the represen- 
tative sample has been selected, cover the material 
remaining to prevent evaporation and reserve for fur- 
ther examination under (7). 

(3) From the representative sample selected in (2) 
segregate and reserve for (7) the extraneous vegetable 
matter (including any stems completely detached from 
pods or pieces of pods). Then segregate the loose seed 
and, except in the case of pods sliced lengthwise, re- 
serve for (10) the loose seed so segregated (as here 
used and in subsequent paragraphs of this method, the 
word seed means seed and pieces of seed). Count and 
record as unstemmed units those pods and pieces of 
pods to which any portion of the connecting stem is 
attached. Detach stems and discard. Count and re- 
cord but do not remove the blemished units. A unit is 
considered blemished when the aggregate blemished 
area exceeds the area of a circle 1% inch in diameter. 


Nore: In the ease of pods sliced lengthwise the removal of loose seed in 
(3) and of the seed from the pods in (4) is onlv for the purpose of preparing 
sample for fiber determination in (5) and (6). No trimming of pods, or 
weighing of seed, as directed in (4) need, therefore, be done. 


(4) From the pods in (3) trim off, as far as the 
end of the spaces formerly occupied by seed, any por- 
tions of pods from which seed have become separated. 
Remove and discard any seed from the trimmings and 
reserve the trimmings for (5). Weigh and record the 
weight of the trimmed pods. Deseed the trimmed pods 
and reserve the deseeded pods for (5). Collect the seed 
on a sieve of mesh fine enough to retain them, and so 
distribute them that any liquid drains away. Weigh 
the seed, divide by the weight of the trimmed pods and 
multiply by 100 to obtain per cent by weight of seed 
in the trimmed pods. 

(5) If, pursuant to (2), it is unnecessary to sepa- 
rate and test the strings, weigh and record the weight 
of the deseeded pods and proceed to (6); otherwise 
separate the strings from the deseeded pods segre-. 
gated in (4) and promptly test as follows: 

Fasten clamp, weighted to 14 pound, to one end of 
the string, grasp the other end with the fingers (a cloth 
may be used to aid in holding the string), and lift 
gently. Count the string as tough if it supports the 
14 pound weight for at least 5 seconds. If the string 
breaks before 5 seconds, test such parts into which it 
breaks as are 14 inch or more in length and if any sch 
part of the string supports the 14 pound weight for at 
least 5 seconds count the string as tough. Divide the 
number of tough strings by the weight of the sample 
recorded in (2) and multiply by 12 to obtain the num- 
ber of tough strings per 12 ounces drained weirht. 
Return both the broken and the unbroken strings, 
which were separated for testing, to the pods from 
which they were separated and add any trimmings 
reserved in (4). Weigh and record as the weigh’ of 
deseeded pods for use in (6). 

(6) Transfer the deseeded pods, strings, and trim- 
mings weighed in (5) to the metal cup of a malted milk 
stirrer and crush. Wash material adhering to the 


(Please turn to page 21) 
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GRAMS INTEREST 


CLEVENGER HEADS TENNESSEE- 
KENTUCKY CANNERS 


Shell R. Clevenger, Bush Brothers & 
Co., Dandridge, Tenn., was re-elected 
president of the Tennessee - Kentucky 
Canners Association at the annual meet- 
ing held at Nashville, Feb. 10 and 11. 
L. H. Herndon, Herndon Canning Co., 
Humboldt, Tenn., was elected vice-presi- 
dent; and C. Hays Hollar, Newbern, 
Tenn., was re-elected secretary. New 
directors elected are: Dale Sloan, Mor- 
ristown, Tenn., and J. Paul Craddock, 
Bardwell, Ky. 

The meeting was perhaps the largest 
in the point of attendance that the asso- 
ciation has ever had. 


MRS. POWELL HEADS CANCO 
HOME ECONOMICS 
DEPARTMENT 


Carolyn Clutey Powell, formerly in 
charge of American Can Co.’s testing 
kitchen in New York City, has been 
named director of the company’s home 
economies section succeeding Isabel N. 
Young who has retired. Mrs. Powell 
joined the home economics staff in 1937 
as head of the newly installed testing 
kitchen. She attended Randolph-Macon 
Women’s College, Lynchburg, Va., and 
took her Ph. B. in home economics and 
education at the University of Chicago. 
She has served on committees of the 
American Home Economics Association, 
the American Dietetic Association and 
the School Food Service Association. As 
head of Canco’s home economics section, 
she will continue the program of edu- 
cational work on canned foods estab- 
lished by Miss Young, including booklets, 
motion pictures and lectures to college 
and consumer groups. Her work in the 
testine kitchen will be taken over by 
Miss Eileen Neuman, home economist 
a ly with the Virginia Dare Extract 

0. 


CLAM JUICE IN GLASS 


Jas er Wyman & Sons, Millbridge, 
Mair’ has adopted the 8-ounce Duro- 
Glas: bottle made by Owens-Illonois 
Glas: ‘o. for packaging their clam juice, 
whic njoys a coast to coast distribu- 
tion th its principal markets being 
New ork, Chicago, San Francisco and 
the England states. 


$100,000 FIRE LOSS 


The plant of the Timmerson Canning 
Co., Red Creek, N. Y., manufacturers of 
cat an | dog foods, suffered $100,000 fire 
loss cy Feb. 13. Sparks from an acety- 
lene tovch are believed to have caused the 
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CAMPBELL APPOINTMENTS 


John M. Hoerle, vice president, Camp- 
bell Soup Co., has announced the ap- 
pointment of Frank O. Riggins as traffic 
manager of the Camden plant. Leslie C. 
High has been appointed assistant gen- 
eral traffic manager of the company. 
Joshua S. Bartley continues as general 
traffic manager. 

Mr. Riggins became associated with 
Campbell Soup Co. in 1909, handling do- 
mestic and export transportation. He 
was appointed assistant traffic manager 
April 18, 1944. 

Leslie C. High joined the company in 
July, 1938, as a member of the traffic 
department. In 1942 he entered the Army 
Air Forces with the rank of 1st lieuten- 
ant. He served with the Headquarters 
Staff of the 20th Air Force on Guam 
where he rose to the rank of lieutenant 
colonel. 

Upon his return to Campbell Soup Co. 
in February, 1946, High became assist- 
ant traffic manager of the Camden plant. 
He was formerly a member of the trans- 
portation faculty of Temple University 
School of Commerce. 


ANOTHER FREEZER 


A frozen food plant employing some 
50 persons with a fleet of 10 trucks to 
distribute to adjacent communities froz- 
en fruits, vegetables and meats is being 
established at Sapulpa, Okla., by the 
Riverside Packing Co.: The plant which 
will represent an investment of approxi- 
mately $70,000 is scheduled to start op- 
erations around May 1. 


NEW FREEZING PLANT 


William E. Spink at Independence, 
La., has completed plans and specifica- 
tions for a new cold storage plant for 
the Colonial Cannery to cost $240,000. 


A. L. JACOBSEN DEAD 


A. L. Jacobsen, manager of the Tripoli 
Canning Co., Tripoli, lowa, widely known 
among Iowa-Nebraska canners and mem- 
bers of the supply industry, died on 
Feb. 10. 


FREEZERS BANQUET 


The grand banquet for the frozen food 
industry will be held at the Palace Hotel, 
San Francisco, Friday, March 21, at 
7:30 p. m. An elaborate dinner and 
thrilling entertainment, headed by an 
outstanding Hollywood star are planned 
for the occasion. Tickets may be obtained 
from the National Association of Frozen 
Food Packers, 1415 K Street, N. W., 
Washington 5, D. C., at $10 each. 


1IOWA-NEBRASKA SPECIAL 
MEETING 


The originally scheduled special meet- 
ing of the lowa-Nebraska Canners Asso- 
ciation which was to have been held at 
Des Moines on Feb. 7 was postponed and 
transferred to Marshalltown, Iowa, be- 
cause blizzard conditions made it im- 
possible to hold the meeting on the ori- 
ginal date. On Feb. 13 forty represen- 
tatives of canning firms of these two 
States met at a luncheon in the Tallcorn 
Hotel at Marshalltown and discussed 
various items of common interest, among _ 
which were legislative matters affecting 
canners in that section, and the coming 
hearings on standards of identity for 
canned corn. 


40 FATHOM CLAM CHOWDER) 


The 40 Fathom Division of the Gen- 
eral Foods Corporation has added con- 
centrated clam chowder to its famous 
line of canned and frozen food items, 
which is being currently introduced to a 
nation-wide market and packaged in 15 
ounce tins. Base of the new chowder is 
the succulent surf clam taken from the 
Blue Point waters off Long Island, N. 
Y. To the clams has been added just 
the right combination of onions, potatoes, 
vegetable oil, rice flour and seasonings 
to give it a true chowder flavor. The 
new product is the result of more than 
a year’s work by General Foods con- 
sumer service test. Directions on the can 
show an easy method for making other 
tempting New England or Manhattan 
style chowder. 


ARKANSAS PLANT READY 


Except for the installation of neces- 
sary boilers the new $100,000 plant of 
the Little Rock (Ark.) Food Products 
Co. is about ready for operation. Spinach 
will be the first crop to-be handled. 


TOMATO STANDARDS HEARING 


The Federal Security Administrator 
has announced that a hearing will be 
held at 10 a. m. March 20 in Room 5545, 
Social Security Building, Washington, 
D. C., for the purpose of studying the 
proposals to amend the definitions and 
standard of identity for canned tomatoes. 
The proposal to be considered wili be 
that to provide for the use of additional 
optional calcium salts for firming to- 
matoes and to provide for label state- 
ment of such optional ingredients. In 
lieu of all testimony, interested persons 
may submit affidavits to the presiding 
officer at the Social Security Building, 
Federal Security Agency, Independence 
Avenue and 4th Street, Washington, D. 
C,. at any time prior to the hearing. 
Such affidavit should be submitted in 
quintuplicate. 

It is understood that effort is being 
made to have the hearing postponed to 
a later date, sometime in mid April. 
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CAMPBELL FIRE LOSS 


A large barn located at the Campbell 
Soup Co. farm at Cinnaminson, N. J., 
was completely destroyed by fire on Tues- 
day night, Feb. 4, with a loss to the 
building and contents of over $100,000. 
The barn is said to have been one of the 
largest in the State of New Jersey. All 
livestock in the structure was led to 
safety but many tons of hay, seed and 
feed, together with several pieces of 
farm machinery including sprayers, trac- 
tors and trucks were consumed in the 
blaze. The blaze was fought under ad- 
verse conditions with high winds and 
near zero temperatures prevailing. 


SANITATION MEETING 


Technicians of the National Canners 
Association will hold a two day sanita- 
tion course for Iowa-Nebraska canners 
at Talleorn Hotel, Marshalltown, Iowa, 
May 1 and 2. The course will cover prac- 
tically every detail of canning plant 
cleanliness and sanitation. It is offered 
to all plant superintendents, managers, 
sanitarians and other employes con- 
cerned with plant management and 
maintenance. 


OZARK INCORPORATES 


Wilburn Rogers of Durham, Ark.; 
James O. Witt, Jr., and Mildred Caudle, 
both of Fayetteville, Ark., have incorpo- 
rated the Ozark Canning Co., Inc., First 
National Bank Building, Fayetteville, 
Ark., listing-.$3,000 authorized capital 
stock which is all paid in, to do business 
as general canners of vegetables. 


APPOINTMENTS 


Northrup F. Bowes, for the past five 
years with Owens-Illinois Glass Co. as 
merchandising manager of the food con- 
tainer division and of the drug and 
chemical industries division, has been 
appointed eastern sales promotion mana- 
ger of the firm. 

Newell A. Pontet, associated with 
Owens-Illinois for 14 years in the Los 
Angeles plant and Los Angeles branch 
sales office, has been appointed manager 
of the film and display division. Mr. 
Pontet entered the Army Air Forces in 
1942 and upon his release in 1943 re- 
turned to O-I’s Los Angeles plant. He 
was transferred to the company’s main 
office in Toledo to assist in the organiza- 
tion of the film and display division in 
1944, 


GMA TO MEET 


The mid-year meeting of the Grocery 
Manufacturers of America, Inc., will be 
held at the Skytop Lodge, Skytop, Pa., 
June 9, 10 and 11. A feature of the 
meeting will be a general discussion on 
grocery industry problems in which sev- 
eral leading manufacturers will take 
part. 
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GROCERS INCORPORATE 


Lester Jr. and Lester Sr. Warrick, 
Ray and Harold R. Maxwell, all of Mc- 
Gehee, Ark., have incorporated Desha 
Grocery Co., Inc., of McGehee, listing 
$120,000 authorized capital stock to oper- 
ate a wholesale grocery business. 


BUYS PACKING PLANT 


The Texas Produce Co. packing plant 
has been purchased for $160,000 by the 
newly organized Pharr Citrus Associ- 
ation, Pharr, Tex. 


SECOND FIRE ENDANGERS 
PLANT 


The nearly completed plant of Citrus 
Concentrates, Inc. of Dunedin, Fla., 
which is replacing the one burned about 
two years ago, was threatened by a fire 
of undetermined origin which broke out 
in a storeroom on Feb. 6. Although the 
blaze was quickly brought under control, 
a number of fittings for installations in 
the main building of the plant were de- 
stroyed. 


NEW BROKERAGE FIRM 


Herman H. Breuning in association 
with Barney C. Saline and Asa G. Mat- 
teson, have entered into the food broker- 
age business under the name of Herman 
H. Breuning & Co., Inc., with offices at 
160 E. Illinois Street, Chicago, III. 


ROGERS CATALOG 


Rogers Brothers Seed Co., 308 W. 
Washington Street, Chicago 6, IIl., have 
issued their new 1947 seed catalog which 
fully describes canners and freezers vari- 
eties of peas, beans and sweet corn. 


CANADIAN PLANT BURNS 


The plant of Blenheim Canneries, 
Blenheim, Ontario, was destroyed by fire 
Feb. 14 with the loss placed at $100,000. 


BUY WASHINGTON CANNERY 


Rex B. Farner and Gus F. Koehler 
have bought the Oroville (Wash.) Can- 
ning Co. and are operating the plant this 
coming season. 


UNITED STATES GROCERS 
TO MEET 


The annual convention of the United 
States Wholesale Grocers Association 
will be held at the Adolphus Hotel, Dal- 
las, Texas, June 10 and 11. This meeting 
will mark the association’s return to its 
customary spring date for conventions. 
The 1946 convention was held in October 
because of the difficulty in securing ade- 
quate hotel accommodations. 


TOM HAMLYN DEAD 


Thomas E. Hamlyn, 638, former owner 
of the canning plant at Acton, Ind., died 
in an Indianapolis hospital Feb. 18. He 
is survived by his wife, one son and two 
brothers, all of Acton. 


COFFEE CANS ROLL AGAIN 


For the first time since 1942 when 
wartime restrictions halted manufacture, 
cans for vacuum packed coffee are again 
flowing off production lines of American 
Can Co.’s plants. Until more tin plate 
is available, the supply of all tin cans, 
including those for coffee, will be allo- 
cated. Coffee cans that have appeared 
on store shelves since the war ended 
were made possible through a Canco de- 
velopment for soldering plate having no 
tin coating. 


MAXSON APPOINTS 
DISTRIBUTORS 


In furtherance of their program to ex- 
pand sales of their frozen French fried 
potatoes, potato puffs, pre-cooked frozen 
meals, and other products in the New 
York metropolitan area, Maxson Food 
Systems, Inc., have appointed Courtley 
Frosted Foods and Sterling Point Frost- 
ed Foods Co., two of the largest dis- 
tributors in the area. 


CASTER MANUAL 


_ A complete industrial Caster Manual 
containing forty-four pages of general 
information, technical data and illustra- 
tions printed in four colors, which gives 
any prospective caster purchaser infor- 
mation on how to select the correct 
easter for his particular use, has just 
been issued by The Rapids-Standard Co., 
Ine., of Grand Rapids, Mich. 


SUCCESSFUL LABELING 


A new edition of “Successful Can La- 
beling.” fully revised to include post-war 
techniaues and materials. has been issued 
by National Adhesives, 270 Madison Ave- 
nue. New York City 16. 

The handbook covers operating prac- 
tices for both spot and overlap labeling, 
by hand and by machine. It suggests the 
best methods for handling various types 
of label stock, and covers the choice of 
adhesives and care of machines. 

A detailed check-list section gives 
causes and correctives for common lahel- 
ing difficulties such as staining, rusting, 
slipping or crooked labeling, poor ad e- 
sion, wrinkling, failure to pick up lalls, 
and tearing. 

A special section, “How to Determine 
Can Temperatures,” will prove of p21- 
ticular value in selection of an adhesive 
for fast, efficient labeling. The booklet 
has been compiled from the field exneri- 
ence of the National Adhesives technical 
staff as a practical service guide. Covies 
are available without charge to those 
concerned with can labeling. 
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“There’s C. J. talking his head off again about how much better 
Cerelose makes our products...” 
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BROKERS APPOINT COMMITTEES 


E. W. Peterson, Detroit, national chair- 
man of the National Food Brokers Asso- 
ciation, has announced the appointment 
of the following five committees repre- 
senting all areas in the country. 


FROZEN FOOD COMMITTEE 

Fritz Brahm, chairman, Ashenfelter 
& Morrow, New York; Harry L. Proctor, 
Paul Paver & Associates, Inc., Chicago; 
Clyde L. LeBaron, San Francisco; Ray 
Cornwell, C. W. Cornwell & Sons, Phila- 
delphia; Randall Pratt, Goebel-Pratt 
Co., Portland, Oreg.; Paul H. Amadon, 
Paul H. Amadon Co., Boston; W. J. 
Hasselman, Pittsburgh; FE. H. Logan, 
Charles H. Platter & Co., Dallas, Texas; 
Willis Johnson, ex-officio, Willis Johnson 
& Co., Little Rock, Ark. 


PROCESSED FOOD COMMITTEE 

Nort Reusswig, chairman, Lestrade 
Bros., New York; Paul Paver, Paul 
Paver & Associates, Inc., Chicago; W. 
G. Cline, The W. G. Kline Co., Jackson, 
Miss.; Paul Mozingo, Johnston & Mo- 
zingo, Indianapolis; C. R. Lampe, C. R. 
Lampe & Co., Cincinnati; W. S. Mount- 
fort, W. S. Mountfort Co., Buffalo, N. 
Y.; Les Gibbs, Burr Fowler Sales Co., 


Inc., Phoenix, Ariz.; H. A. N. Daily, ex- 
officio, The H. A. N. Daily Co., Ine., 
Philadelphia. 


FINANCE COMMITTEE 
James J. Reilley, chairman, Philadel- 
phia; H. Wayne Clarke, Walter Leaman 
Co., Washington, D. C.; Wilbur R. Orr, 
W. R. Orr & Co., Danville, I1l.; Luman 
R. Wing, Luman R. Wing & Co., Chi- 
cago. 


ARBITRATION COMMITTEE 
J. H. Coate, chairman, Kelley-Clarke 
Co., Portland, Oreg.; H. Hill White, Sr., 
Hill White Co., Columbia, S. C.; Harry 
G. Schierholz, Harry G. Schierholz & 
Co., Chicago; Harry Faulkner, ex-officio, 
George A. Mendes & Co., New York. 


ETHICS COMMITTEE 

J. P. Houck, chairman, M. W. Houck 
& Bro., New York; E. Van Kuiken, E. 
Van Kuiken Brokerage Co., Grand Rap- 
ids, Mich.; A. J. Smale, Donald H. Bain, 
Ltd., Winnipeg, Manitoba, Canada; Jo- 
seph H. Kline, ex-officio, Housum-Kline 
Co., Cleveland; R. P. Woodson, Jr., Albu- 
querque, New Mex. 


CITRUS EXPORT AIM OF NEW 
ASSOCIATION 


Citrus Corporation of America has 
filed papers under the Export Trade Act 
(Webb-Pomerene Law) with the Fed- 
eral Trade Commission for exporting 
citrus products and by-products. The 
association will maintain offices at 19-21 
Dover Green, Dover, Del., and 424 Madi- 
son Avenue, New York. 

Members of the board of directors are: 
Archibald R. Updike, chairman; Rudolf 
V. Hahn, president; Wm. V. C. Ruxton, 
vice president, secretary and treasurer; 
Joseph Selman, Graham Hunter and 
Charles C. Commander. Lee Jaffee is 
assistant secretary. 

The association consists of Alcoma 
Association, Inc., Lake Wales, Fla.; Se- 
bring Packing Co., Inc., Sebring, Fla.; 
Graham Hunter, Gilbert Stanley, E. H. 
Wadely and Eric M. Warburg, New 
York. 

The Export Trade Act provides that 
nothing contained in the Sherman Act 
shall be construed as declaring to be 
illegal a cooperative or “association” 
entered into for the sole purpose of 
engaging in export trade and actually en- 
gaged solely in such export trade, provid- 
ed there be no restraint of trade within 
the United States, or restraint of the ex- 
port trade of any domestic competitor. 
The act prohibits any agreement, under- 
standing, conspiracy or act which shall 
artificially or intentionally enhance or 
depress prices within the United States, 
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substantially lessen competition or other- 
wise restrain trade therein. 


HOME ECONOMICS 
DEPARTMENT 


Clover Farm Stores Corporation has 
announced the establishment of a Home 
Economics Department at National Head- 
quarters in Cleveland, Ohio. Miss Rita 
Hurley will be the director. 

It has been organized for the purpose 
of rendering a more complete service to 
affiliated wholesale and retail grocers in 
the Clover Farm organization. The new 
department will have an experimental 
kitchen to test and develop new foods 
and recipes. An information service for 
Clover Farm members and customers 
dealing with food, nutrition and all 
homemaking problems has been planned. 

Miss Hurley has a wealth of technical 
and practical experience in her back- 
ground, having graduated from Seton 
Hill College, Greensburg, Pa., with a 
bachelor of science degree in home eco- 
nomics and having done graduate work 
in home economics at the University of 
Wisconsin and University of Pittsburgh. 
She has taught home economics to adult 
classes in Jeannette High School, Jean- 
nette, Pa., and was an instructor of the 
home economics department at Seton 
Hill College. She has done promotional 
home economics work with the Duquesne 
Light Co. of Pittsburgh, Pa. Miss Hur- 
ley is a member of the American Home 
Economics Association. 


Calendar of Events 


MARCH 3-27, 1947—Third Annual Se- 
ries of Short Courses, New York State 
Agricultural & Technical Institute, Mor- 
risville, N, Y. 


MARCH 7, 1947—Canners League of 
California, Fairmont Hotel, San Fran- 
cisco, Calif. 


MARCH 16-21, 1947—Annual Conven- 
tion, National Association of Frozen 
Food Packers, San Francisco, Calif. 


MARCH 20, 1947—Tomato Standards 
Hearing, 10 A. M., Room 5545 Social 
Security Building, Washington, D. C. 


MARCH 25-27, 1947—Food Standards 
Meeting, Room 5545 Social Security 
Bldg., Washington, D. C. 


MARCH 31-APRIL 4, 1947—Sixth 
Annual Convention, Frozen Food Insti- 
tute, Inc., Copley-Plaza Hotel, Boston, 
Mass. 


APRIL 10-11, 1947—Spring Meeting, 
Tri-State Packers Association, Lord Bal- 
timore Hotel, Baltimore, Md. 

APRIL 17, 1947—Spring Meeting, 
Indiana Canners Association, Claypool 
Hotel, Indianapolis, Ind. 

MAY 1-2, 1947—Sanitation Course, 
Iowa- Nebraska Canners’ Association, 
Talleorn Hotel, Marshalltown, Iowa. 

MAY 22-23, 1947—Spring Meeting, 
Ozark Canners Association, Colonial 
Hotel, Springfield, Mo. 

JUNE 9-11, 1947—Mid-year Meeting, 
Grocery Manufacturers of America, Sky- 
top Lodge, Skytop, Pa. 

JUNE 10-11, 1947—Annual Meeting, 


U. S. Wholesale Grocers Association, 
Adolphus Hotel, Dallas, Tex. 


LECITHIN PATENT CASE WON 
BY GOVERNMENT 


Attorney General Clark announced to- 
day that a consent judgment has been 
entered at Cleveland “eliminating re- 
straints in the manufacture and sale of 
lecithin” a soybean and corn oil extract 
having a wide variety of industrial uses. 

The judgment was entered in Federal 
District Court at Cleveland against 
American Lecithin Company, Elmhurst, 
New York; Archer - Daniels - Mid]::nd 
Company, Minneapolis, Minnesota; ‘he 
Glidden Company, Cleveland, Ohio; «nd 
Ross & Rowe, Inc., New York City. 


The final decree grows out of a Jus ice 
Department suit filed in June char; .ng 
the defendant companies with restr in- 
ing trade, principally through the p.ol- 
ing of patents. Under the judgn ent 
American Lecithin Company will be re- 
quired to license some of its patents 1a 
royalty-free basis and without res: ‘ic- 
tion, and license others’ “at unif: °m, 
reasonable royalties and without vic- 
tion.” Lecithin’s uses range from “re- 
server of lard to emulsifier of paints. 
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ff CANNING MACHINERY FOR ALL FOOD 


THE 


\ 


= 
ws 


All Purpose Blancher par- 
ticularly suitable for cut 
beans, kidney beans, peas, 
etc. Equipped with accurate 
temperature controls and 
self-cleansing while in oper- 
ation. Capacity 180 No. 2 
cans per min. 


Se 


Super Continuous Cooker and 
Cooler for volume production. 
Will process 200 cans per min. 
without denting or jamming 
cans. Shell diameter 60 in. 
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Wet Washers that wash granular 
foods thoroughly in 2 seconds. 
Particularly adaptable for peas, 
beans, and whole-grain corn. No 
mechanical device to mash the 
food. 


Juice Extractors that save the nat- 
ural color and all important vita- 
mins. Can be used on hot or cold 
break. Capacity 15 to 40 gal. per 
minute. 


BERLIN CHAPMAN CO., BERLIN, WISCONSIN 


TOMATO PROCESS. 


Soak tanks 


Tubular heaters 
And special ma- 
chincry necessary 
_ for tomato pro- 
cessing. 
PROCESSING 
EQUIPMENT 
Corn silkers (high 
speed) 


HICH SPEED JUICE | 
EQUIPMENT 
Juice extractors 


EQUIPMENT 
Washers 
Blanchers 
Picking tables 


EQUIPMENT 
Retorts 
Continuous cookers 
and coolers 
Perforated crates | 
Hoists 


PRODUCTS 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


This Is Heavy Eating Weather—Retail Buy- 
ing Is Reported Good Everywhere—They 
Have the Money and They Are Spending It 
—Some Records Were Set—Spot Stocks 
Have Worked Down Well—Pea Canners 
Want Better Quality From Their Growers. 


HEAVY EATING—That’s possibly the best 
way to describe the canned foods market 
at present, as the real winter weather 
is helping the consumption of canned 
foods —a very important feature, you 
will agree. In fact there seems to be a 
clique busy trying to find out whether 
or not the people are eating canned 
foods, and they could get the answer to 
this, in no uncertain tones, if they would 
watch the steady outgo from _ whole- 
salers’ and chainstore warehouses to 
keep the retailers supplied. People are 
not stocking their shelves at present pre- 
vailing prices of most canned foods, and 
particularly in view of the wowsers who 
are busy saying that these prices and 
all others must be reduced. These gents 
should take something for their stom- 
ach’s sake— not just drinks — because 
they are not helping the general market- 
ing picture with their doleful lamenta- 
tions. Business is booming along at a 
higher speed, if possible, than in past 
months, and this being so why should 
prices be reduced? As spring comes on 
this demand will increase, as there will 
be more employment, hence more good 
wage money, and it is now known that 
with their fat envelopes they are enjoy- 
ing foods first and most, and are not 
hindered by the prices asked. Of course 
there is kicking; always will be as long 
as humans are as they are, but you do 
not hear them kicking about the $1.50 
to $3 per hour they ask and demand for 
their employment. 


Recently we read in “Red and White 
News”: 

“Former lower income families, com- 
prising more than 80 per cent of our 
population, are enjoying such increased 
incomes that they are spending more 
money for foods under established for- 
mula that about 25 per cent of additional 
spending by each family, as incomes go 
up, is for more foods of better quality 
in wider variety. This semi-standardized 
increase in civilian food buying continues 
until family incomes exceed $5,000 a 
year.” 

And this latter income figure has be- 
come so prevalent that we doubt that it 
stops normal buying, but on the con- 
trary it most surely increases buying. 


Certainly as far as canned foods buy- 
ing is concerned there is little to find 
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fault with—if you must find fault—and 
a whole lot that you might glory in. In 
a Department of Commerce report for 
December they say about canned foods 
production and distribution: 

“Shipments for the calendar year 1946 
reached a new high of 466 million cases, 
9 per cent more than the previous record 
of 429 million in 1945. They were 75 
million larger than the 1943-1945 aver- 
age of 391 million, and 60 million greater 
than the 1942 disappearance of 406 mil- 
lion. 

“Production in December, a month of 
low activity, amounted to 26.2 million 
cases, about 5.5 million less than Novem- 
ber, but considerably larger than the 
pack in the corresponding month of re- 
cent years. The pack (plus a small 
amount of imports) for calendar 1946 
amounted to approximately 520 million 
cases—140 million greater than the aver- 
age war-year pack—and approximately 
240 million above prewar 1939.” 

And when you look into your warehouse 
you find it empty, or if there be goods 
left on the floor they are the property of 
previous buyers. In fact you would like 
to have some stock that is still your own, 
because you like to get in on the growing 
prices. But if you have had your cake 
and eaten it, you still can’t have it. 


The National Canners Association, 
under date of Feb. 7 issued some reports 
on stocks, sold and unsold, in canners’ 
hands, and bearing in mind that there 
remain to you up to six months before 
any amounts of newly packed, 1947 
pack, canned foods can come upon the 
market, there would seem to be sure 
promise that all old stocks will be out of 
the way before new packs, (1947’s) can 
come into the market. There we find 
that in canned tomatoes, in canners’ 
hands (total sold and unsold) 3,227,971 
cases of all sizes and qualities, out of 
a total pack or carry-over—not yet an- 
nounced—of somewhere between 25 and 
30 million cases. It might interest you 
to know that there were 35,400,000 cases 
of tomato juice and tomato cocktail pro- 
duced, as they have apparently been 
able to compile these statistics, while 
those for the canned product are still 
awaited. But it is enough to show the 
heavy consumption. 


In the matter of canned peas, the 
pack of which was given as 41,331,000 
cases, there remained on Feb. 1 but 
8,906,000 cases, showing a distribution 
to Feb. 1 of over 32 million cases, and 
with 5 months to go before any consid- 
erable amounts of 1947 packed canned 
peas can come upon the market, or 
nearly one-half year, there would seem 
to be no ground for the belief that 
canned pea stocks will tail over into the 
1947 packs—at least very little if any. 


The people are eating canned peas, and 
they would clean up an even larger stock 
than those indicated, if nothing but well 
worth while quality were packed, with 
no sub standards, or even few stand- 
ards. 


But in all this talk we overlook the 
fact that practically all canners have 
long since sold their stocks of canned 
foods, of every kind, and this leaves the 
canned foods market in the hands of the 
distributors. If they care to cut each 
other’s throats in competition this indus- 
try can look on with amusement or at 
least with pity. But the reports are un- 
doubtedly market-steers by buyers who 
want mcre goods; pay no attention to 
them. Keep on with your preparations 
to pack better quality in ’47. We note 
that there will be an increase in quality 
buying from the growers; this is as it 
should be. Let the off quality go for 
dried peas, which will not conflict with 
your canned output. They are now dick- 
ering with growers on prices, seeking of 
course to get acreage a little lower in 
price than last year, but everyone wants 
top prices on anything he has to sell, and 
the growers are not an exception. In 
this region they paid $91.40 per ton, and 
they will probably have to pay it again. 


NEW YORK MARKET 


Market Tone Good—Re-selling Ending— 


Improved Dsamestic Outlook — Tomatoes 
Nearing Sold-out Position—Some Prices— 
Trying t> Buy Fancy 10s Corn—Nearly All 
Re-sales — Kraut Easier — Peas quiet and 
Unchanged—Fish Packs Very Firm—Citrus 
Firm—Don't Like the Term ‘Food Broker.” 


By “New York Stater”’ 


New York, February 28, 1947. 


THE SITUATION — Mixed trends were 
evident in the market this week, but the 
overall tone is good. Withdrawal of »re- 
vious. resale offerings has been a 
strengthening factor, and apparently 
many distributors are revising their 
earlier vicws on the spring and summer 
sales outlook. Strength in citrus is a:ain 
a market feature, with many canners 
withdrawn. Shrimp quotations are niore 
in favor of the buyer and new pack 
oysters are moving better, stimulate! by 
lower canner prices. 


THE OUTLOOK—Currently, the fr: ight 
car shortage is coming in for industry 
attention. Fcrtunately, there is no press- 
ing demand for cannery shipment», S° 
canned foods are not as importantly af- 
fected by carrier problems as woul: be 
the case in a normal year. Considerable 
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Continuous Vegetable Peeler 
For Potatoes, Beets, Carrots, 
Turnips, Rutabagas, Etc. 


UTS WASTE to the very bone... PEELS 


... PEELS UNIFORMLY ...REDUCES TRIM- 
MING by half ...handles practically ANY. 
vegetable ...and gets TOP POSSIBILITIES 
out of the material you use, which means 
better quality and better prices . . . Peeling 
—including “finishing”—is done almost in- 
stantly by a series of carborundum-covered 
rolls. Action is thorough, continuous, gentle. 
Capacity runs from two to three tons per. 
hour, depending on the vegetable and its 
preparation. 

D—202 


[food |\{achinery [Lorporation 


FMC Catalog, sent free, describes most complete line of machinery 


product corm, peas, Beans, fruits SPRAGUE-SELLS. DIVISION © Hoopeston, Illinois 


TO SHAPE. . . gets SMOOTHER FINISH’ 


thorough 

coverage 

of a 

prosperous 

territory 


Southwest Georgia 
Southeast Alabama 
Western Florida 


TOMATO 
FIELD BASKETS 


“Scientifically Built to Last Longer’ 


Non-Conflicting Accounts Solicited 


BUTLER BROKERAGE CO. 


Headquarters: 
Marianna, Florida 


MANUFACTURED BY 


PLANTERS MANUFACTURING CO., Inc. 
PORTSMOUTH a VIRGINIA 


FESS SSS SSS SSS SS 
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quantities of West Coast canned foods 
are again moving to the Gulf and East 
Coast via the water carriers. Distribu- 
tors are studying inventory policies more 
carefully, in the light of the improved 
domestic outlook, continued export call, 
and the likelihood of considerable addi- 
tional food shipments abroad for relief 
purposes during the year. 


TOMATOES — Buyers are disposed to 
give more attention to their tomato re- 
quirements, and reports from the Tri- 
States indicate the market is nearing a 
sold-up position in the case of an in- 
creasing number of packers. Buyers have 
been seeking standard 2s at $1.65-$1.75 
and 10s at $9, f. o. b. cannery, but most 
holders are refusing to shade $1.85 on 
2s and $9.50 on 10s. On 2%s canners 
generally are firm at $2.75, f. o. b. can- 
nery, with buyers seeking stock at $2.50. 


BEANS—The market for beans has 
shown a steady tone during the week, 
and it is evident that the early pack in 
the Tri-State area will not come up to 
normal. Prices on beans out of Florida 
continue too high to permit of profitable 
canning. 


CORN—Some demand for fancy No. 10 
corn at resale developed this week and 
buyers were surprised at the paucity of 
offerings. Fancy 2s are still offering in 
a fair way, mostly at resale and out of 
the Midwest. Demand for standard corn 
remains along routine lines. 


KRAUT—Demand for kraut has been 
lagging, and the market has softened in 
consequence. New York State farmers 
are offering for prompt shipment as low 
as $1.05 for 2%s and $3.70 for 10s, with 
Michigan canners quoting 242s down to 
95 cents in a few instances, all f. o. b. 
canneries. 


PEAS — Little activity was shown in 
canned peas during the week, and the 
market is without appreciable change. 
Reports from the Midwest note con- 
tinued resale offerings, with standard 
Alaskas offering at $1.10 and up, accord- 
ing to sieve and label, with 10s generally 
at $6 minimum. Fancy sweets at resale 
range all the way from $1.55 to $1.75, 
f. o. b. midwestern points. 


SALMON — The Lenten season has 
stimulated interest in salmon somewhat. 
Canners continue firm on Alaskan vari- 
eties, but a little easiness has developed 
on other lines. Puget Sound sockeye 
halves were reported offering at $18 per 
case this week, f. o. b. coast, with fancy 
Columbia River chinook halves at $18.50, 
coast basis. 


OTHER FISH—Demand for tuna continues 
good, with offerings limited. Some alba- 
core flake halves were reported offered 
for coast shipment this week at $18 per 
case. . . . Maine canners are well sold 
up sardines, and the resale market is 
now getting the play, with keyless oil 
quarters reported sold at $11 per case 
on spot. Smoked sardines in olive oil 
are up to $15 per case on quarters with 
smoked fish in soybean oil at $11. ... 
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Although shrimp canning is over at the 
Gulf, offerings are reported this week 
at $4.75 on small, $5.25 on medium, $5.50 
on large, and $6 on jumbos. These prices 
are lower than recent schedules. . 
New pack oysters are offered at lower 
prices from the Gulf, and are coming in 
for a good call at $3.50 for the 7% oz. 
tin. . . . Importers have lowered their 
asking prices on Cuban fancy cork lob- 
ster, with the market off to $16.75 per 
case of 48 5% oz. tins, ex warehouse 
New York in one instance. Other sellers, 
however, continue to quote considerably 
higher prices. 


CITRUS—Florida canners this week of- 
fered new pack Valencia orange juice 
for the first time, quoting 2s at 80 cents 
and 46 oz. at $1.80, f. o. b. cannery, for 
shipment March 1 and after. On other 
juice, the market continues rather firm 
at a range of 72% to 75 cents on 2s and 
$1.65-$1.70 on 46 0z.; with many canners 
still withdrawn. Fancy segments are 
held at $1.50 for whole and $1.40 for 
broken, f. o. b. Florida canneries. Texas 
canners are firm on unsweetened grape- 
fruit juice at 65 cents and up, with 46 
oz. at $1.45, f. o. b. canneries. 


OTHER FRUITS—Coast reports note a 
continuing good export demand for 
fruits, particularly peaches and apri- 
cots, in the  standard-choice quality 
range. While the trade here is not inter- 
ested in making additional purchases in 
any volume at the moment, confidence in 
the price position is steadily improving. 
Buyers in the East still have consider- 
able quantities of fruits under contract 
at California and Northwestern can- 
neries, on which the packers are await- 
ing shipping instructions, and a good 
movement is looked for later on in the 
spring months. 


CHICAGO MARKET 


Retailers and Chains Pushing Canned Foods 


— Featured Brands Selling, Off-Qualities 
Lagging—Carry-Overs Will Be Watched by 
Canners in Their Preparations for °47 Packs 
—Texas Cutting Citrus Prices—Lower Prices 
On Frozen Fruits Offering Competition— 
Some Resales of Canned Tomatoes—Tomato 
Products Not Moving — Trying to Move 
Lower Grades of Canned Peas—No Corn 
Offering—Both Beets and Carrots in Heavy 
Supply — Shrimp Prices Lower — Salmon 
Prices Cause Resistance. 


By “Midwest” 


Chicago, February 28, 1947. 


THE MARKET — Retail business con- 
tinues very favorably, as the emphasis 
here is on food merchandising. Aggres- 
sive retailers and the chains are featur- 
ing canned foods constantly in an effort 
to maintain physical volume and reduce 
present holdings. With consumer buying 
on a very selective basis, featured brands 
are selling well with off-quality mer- 
chandise lagging far behind. Despite 


this condition, there has been no serious 
price cutting as yet, although both ye- 
tailers and jobbers have notable quanii- 
ties of lower grades of canned foods 
which they would like to move as quickly 
as possible. As a result, there has been 
considerable pressure on resales, «l- 
though with little apparent success. 

Canners generally, have wisely re- 
frained from pressure selling under such 
circumstances and many of them have 
made personal visits to this market re- 
cently in an effort to obtain information 
helpful in planning their 1947 produc- 
tion. They are primarily concerned with 
stocks still in distributors’ hands—the 
movement of such stocks to the consumer 
—and how prices are affecting consumer 
acceptance. Carryovers of various canned 
foods will bear considerable weight this 
year with canners when planning the 
size of their coming pack. 

For the most part, buyers are gradu- 
ally becoming convinced that there will 
be no general breakdown in the canned 
food market similar to the citrus market, 
due to increased canners’ costs and grow- 
ers’ determination to hold raw stock 
prices as close to last year’s level as pos- 
sible. This has given distributors more 
confidence, although they are still con- 
cerned about inventories, which are not 
moving as rapidly as they would like. 


cITRUS—As reports in regard to the 
recent Florida freeze become more con- 
cise, this market has strengthened some- 
what, although this does not seem to 
have affected the pressure selling from 
Texas, where grapefruit juice continues 
to be offered at extreme concessions. The 
‘market for fancy unsweetened orange 
juice and blended juice from Florida has 
leveled off to a low of $1.70 for 46 oz. 
and 75c for 2’s with fancy grapefruit 
sections at $1.50. In comparison to this 
evidence of strength, offerings of Texas 
grapefruit juice continue to reach this 
market as low as $1.40 on unsweetened 
46 oz. and 60c on 2’s. Buying is at a 
standstill momentarily and no doubt, will 
continue so until buyers are convinced 
that the market will remain firm. 


Reports from Florida received here 
just recently indicate that out of ap- 
proximately sixty million boxes of fruit 
still available in that state, about eleven 
million boxes were destroyed entirely by 
the freeze with another ten to eleven 
million boxes unfit for the fresh mar <xet . 
with some of the latter quantity ayail- 
able for canning purposes. Even inien 
yield from fruit of this kind will be very 
low. It is apparent that oranges —ul- 
fered more than grapefruit. 


OTHER FRUITS—Little activity is —vi- 
dent on major canned fruit items as 
prices generally remain firm on smal) un- 
sold stocks. There has been price cut! ing 
on red sour pitted cherries and No 10 
apples, the latter being quite plen ful 
from some areas. However, indicat ons 
are that if sugar allotments are in- 
creased, there will be a decided picku» in 
demand for this item. Most fruits  on- 
tinue to move well to the consumer ith 
the exception of apricots and pears al- 
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PHILLIPS 
DELICIOUS” 


Yes, “Soup's Oe ....-. It's 
PHILLIPS DELICIOUS” is a 
= welcome signal to tasty dining 
HILLIP wherever there are generous 
(PHIL servings of PHILLIPS DELI- 
Chicken Soup, Chicken 

Noodle Soup, Vegetable Soup or 
Vegetable Beef Soup. Master 
Chefs in Phillips spotless, sunny 
kitchens cook and season them 
skillfully, 
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PHILLIPS PACKING CO., inc CAMBRIDGE, MD. 


Peace-time packers of 59 varieties Phillips anned Foods 


HEX-RO CLEANER 


The canner using Hex-Ro to remove foreign matter, 
such as pieces of pods, vines, etc, from vined peas 
or lima beans or for cleaning whole grain corn is 
assured of a higher quality and a better price for 
the canned article. 


Ask for explanation 
THE SINCLAIR-SCOTT COMPANY 


‘*The Original Grader House’’ 
BALTIMORE, MARYLAND 


The gentle pressing action of Indiana 
Extractors gains all the flavor juice 
and eliminates the cost of coring and 
trimming green portions. 


* Indiona Extractors do not require tomatoes to be cored, either for 


cold-| ak or hot break extraction. Indiana Extractors obtain full 
yield .~ juice from ripe portions of tomatoes and automatically dis- 
charg, 


‘res and green portions without pressing. 


LANGSEN KAMP CO. 


” KING SALES & ENGINEERING CO. 
&. cheney tn the Canning Plant” 206 First St., San Francisco, Cal. 
a Oregon and Washington 
227-2. &. South St., INDIANAPOLIS 4, IND. | Foop INDUSTRIES ENG. & EQUIP. CO., 
1412 N. W. 14th Ave., Portland, Ore. 
Mountain States 
THE HORSLEY COMPANY 
Box 301, Ogden, Utah 
Northeastern States 
BOUTELL MANUFACTURING CO. 
Rochester, N. Y. 
Tri-States 
TOM McLAY 
P. O. Box 14, Port Deposit, Maryland 
Ca 


GSENKAMP 


FUIPMENT 


nada 
CANNERS MACHINERY, LTD. 
Simcoe, Ontario, Canada 
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Gamse LITHOGRAPHING Co.INc. 


GAMSE BUILDING. BALTIMORE,MD. 
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though serious price cutting on frozen 
fruits has led distributors handling these 
items to feature them at very attractive 
prices to the consumer, creating formid- 
able competition for the canned product. 


TOMATOES—Despite the slow movement 
to the consumer, there is more interest 
in tomatoes as small stocks are slowly 
being reduced. However, buyers would 
like to purchase this item at a somewhat 
lower level than present asking prices, 
as they feel volume sales will be retarded 
until the price to the consumer is re- 
duced. Stocks are small in first hands 
and offerings are very light. Some re- 
sales were made here this week on the 
basis of $1.85 per dozen for extra stand- 
ard 2’s. Fancy tomatoes are being of- 
fered at $2.20 per dozen with a few 
fancy whole being offered by local pack- 
ers at $2.50, f. o. b. cannery. 


Little interest is being shown in to- 
mato products, as stocks of puree and 
tomato juice—especially the latter—are 
heavy and are not moving anywhere near 
normal. Reports from local packers indi- 
cate the packs of tomato products will 
be cut considerably this year with the 
emphasis on peeled tomatoes. This is just 
the reverse of production plans for the 
past several years. 


PEAS—No. 2 tins of fancy ungraded 
sweets at $1.87 and extra standards at 
$1.67 found no takers here this week, as 
the movement on peas from the jobber to 
the retailer continues slow, although re- 
tail sales are reportedly better than the 
last several weeks. Standards are being 
featured by the trade at competitive 
prices and determined efforts are being 
made to move lower grades before the 
new pack becomes available. The Mid- 
west pack of peas will apparently be con- 
siderably less than last year with a de- 
cided effort to increase the pack of better 
grades and to hold the standards to an 
absolute minimum in the face of the 
heavy carryover on this grade. 


coRN—Nothing is being offered here at 
the present writing and even resales 
have fallen off to a minimum in the face 
of mounting interest in both fancy cream 
style and whole kernel varieties. The 
last sale reported here covered a car of 
fancy cream style out of Minnesota on 
the basis of $1.47%. In view of the good 
movement, canners locally anticipate that 
stocks will be well cleaned by next Sep- 
tember and are planning approximately 
the same acreage as last year. 


OTHER VEGETABLES—Beets and carrots 
continue in heavy supply here with occa- 
sional sales of diced beets being made at 
extreme concessions in price. New pack 
spinach is creating little interest and 
present holdings are moving very slowly. 
This pack will, no doubt, be cut consid- 
erably under last year’s production. 
Green beans continue to be offered out of 
the South and East at anywhere from 
$1.20 to $1.30 per dozen, and despite the 
recent Florida loss, little interest is be- 
ing shown. Asparagus is moving very 
slowly in the face of stubborn consumer 


18 


resistance to present price levels, which 
is causing West Coast canners very much 
concern in regard to 1947 production. 


SEA FOODS — Canned shrimp have 
slipped to where fancy jumbos are now 
available at $6.50 per dozen, large at 
$6 and medium at $5.50 with oysters be- 
ing quoted at $3.75. Nevertheless, buy- 
ing interest remains non-existant, as 
shrimp is moving very slowly. Buyers 
are resisting canners’ asking prices on 
salmon, as present holdings seem to be 
confined mainly to those canners who in- 
creased their price quite a bit after OPA 
controls were removed. Halves fancy 
Puget Sound sockeye—always a popu- 
lar item here—is available at $18 per 
case with not much buying interest. Buy- 
ers’ efforts are concentrated mainly on 
obtaining additional supplies of tuna 
which continues to arrive only in a 
trickle and not nearly enough to cover 
present demands. Distributors are re- 
signed to the fact that little California 
sardines will be available, as the worst 
pack in history draws to a close. Stocks 
are not heavy and are moving fairly 
well. 


CALIFORNIA MARKET 


Final Shipments Draw Near—Last Allot- 
ments Coming Up—Quality Packs Mostly— 
“Cats and Dogs’’—Spinach Acreage Defi- 
nitely Lower—Prices Slump—Contracting 
Tomato Acreage—Sugar Wanted for Storage 
Fruits—Secretary Anderson to Investigate— 
Sardine Market Very Firm—Alloting Tuna— 
Salmon Stores Dwindling — West Coast 
Notes. 


By “Berkeley” 


San Francisco, February 28, 1947. 


SHIPPING—The final heavy shipping 
activities of the season will soon be in 
full swing from California canneries 
and stocks on hand here will quickly be 
reduced to comparatively low levels. 
Some of the large concerns selling on an 
allotment basis have their last allotments 
scheduled for shipment after March 1st 
and these will account for most of the 
movement during the next few weeks. 
Sales from first hands are rather limited 
and are confined largely to the higher 
qualities. Brokers are making some re- 
sales for jobber account, but here, too, 
these are largely of quality pack. It is 
interesting to note that most of these 
represent a profit to the jobber, but in 
some instances the profit is less than had 
been planned. Both wholesalers and re- 
tailers are plagued with rather large ac- 
cumulations of “cats and dogs,” products 
of which canners are not proud and for 
which distributors paid too much. There 
is a feeling here that some of these must 
be sold at a loss to close them out. 


PEACHES — Some resales have been 
made of late of cling peaches in heavy 
syrup, and fruit cocktail. The record 
breaking packs made last year enabled 


most canners to make deliveries in full 
and some distributors found themselves 
with larger stocks than they expected. 
Both these items are finding new owners 
at prices which represent a profit to the 
first buyer. It is another story, however, 
when resales are made of peaches packed 
in slightly sweetened water, or whole 
apricots in the lower grades. 


SPINACH—It is now quite definitely 
established that the acreage to be devot- 
ed to spinach in California this year will 
be considerably less than that of 1946 
and several canners who have featured 
this item in recent years will make no 
pack. The movement in recent months 
has been light and prices have slumped, 
except on favored brands. Sales have 
been made recently f. 0. b. cannery at 
$1.10 for No. 2s, $1.25 for No. 2%s and 
$5 for No. 10s. That’s getting down close 
to pre-war levels. 


TOMATOES — Contracting for tomato 
tonnage for the new season is getting 
into full swing, with canners sensing a 
need for holding prices down and grow- 
ers insisting on last season’s prices as a 
minimum. Last year’s base price was 
$29 a ton and considerable tonnage has 
been contracted for at this price. How- 
ever, many canners paid from $3 to $5 
a ton more and there are growers who 
are insisting on these bonus payments 
this year. Canned tomatoes in the higher 
grades are in good demand but there are 
complaints to the effect that high prices 
are interfering to some extent with the 
movement of some grades of tomato 
paste. There is still quite a variation in 


‘price on this item. Some 7-oz. paste is 


to be had at $9.50 a case, with other 
holdings held at $11.50 and even $13.50. 


FRUIT—What is described as a huge 
backlog of fruit, stored in warehouses 
of Watsonville, Calif., a leading frozen 
food center, is to receive the personal 
attention of Secretary of Agriculture 
Clinton Anderson this week. Growers 
and processors have asked for an extra 
sugar allotment to prevent dumping of 
the fruit in storage, which includes a 
million boxes of apples. Processors will 
not buy the fruit until they are allowed 
additional sugar to put it in marketable 
form. Word has been received that the 
Secretary of Agriculture will visit Wat- 
sonville and personally investigate the 
situation. Farmers in Santa Cruz, Mon- 
terey and San Benito counties stan to 
lose close to $5,000,000 if the fruit is not 
sold, it is asserted. 


SARDINES—The California pilchard, or 
sardine, market is very firm, with very 
little of this fish offered. Most canners 
saw the handwriting on the wall when 
the run in the San Francisco and “‘on- 
terey districts failed to materialize and 
refused to make sales until the fish was 
actually in the cans. Here and tiere, 
however, hopeful canners booked /usl- 
ness and now have to make prorate ¢eliv- 
eries. Sales have been made of No. 1 
tall natural at $8 a case and 1-Ib. ovals 
have been advanced to $12.50 by some. 
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The season, now over at San Francisco 
and Monterey, will end for the state in 
a few days and the total pack will be 
more than a million cases short of that 
of last season. 

Vhe Philippine market is reported to 
be fairly well supplied with canned squid, 
bui some is still being purchased by San 
Francisco exporters, mostly at $4.75 a 
ease for No. 1s. This item is rarely ever 
seen in this market in canned form, al- 
though fresh squid is sometimes seen in 
the fish markets. 

Tuna is still moving largely on an 
allotment basis, with shipments held 
down by the light receipts of fish by 
canners. This condition is expected to 
continue for several months. Some dis- 
tributors are reporting price resistance 
and are watching inventories very care- 
fully. 

Stocks of canned salmon in first hands 
are being slowly whittled down and it 
now remains to be seen whether those 
priced at high levels will be cleaned out 
without price reductions. Some canners 
who quoted up to $26 and $28 for Alaska 
Redtails acknowledged at the time that 
the price was too high for volume busi- 
ness but held that there were enough 
consumers willing to pay 75 cents or 
more a can to care for the small pack. 
Considerable salmon was sold by canners 
at less than $20 a case and it is only 
the high-priced stock that is unsold. 


BROOKS GETS MEAT ACCOUNT 


The Best-Ever Packing Co., Los An- 
geles packers of corned beef hash and 
other meat products, has appointed Har- 


old C. Brooks, Ine., Los Angeles food 
brokers to serve as exclusive sales agent 
for the company’s entire output. 


LEASES PLANT 


Delmonico Foods, Inc., Louisville, Ky., 
has leased the Shelby Packing Co. plant 
at Shelbyville, Ind., and will install new 


equipment for the packing of tomato 
products, principally puree. W. H. Press- 
ing, with a long number of years of ex- 
perience in the growing and canning of 
foods 11 Ohio and Indiana, will manage 
the plant. 


GULF STATES MARKET 


Frozen Oysters From the South!—Shrimp 

Receipts Double in Texas, Lessen Here— 

More Oysters Produced Here but Less in 
Mississippi—More Crabs in Louisiana. 


By “Bayou” 
Mobile, Ala., February 28, 1947. 


“FROZEN OYSTERS—A YEAR AROUND 
PRoDUCT”’—An article with this caption 
appeared in the U. S. Fish and Wildlife 
Service, which shows the possibilities of 
quick-freezers. 

The article is quoted here below: 

Technologist of the Fish and Wild- 
life Service and members of the industry 
have demonstrated that oyster freezing 
is possible. Tests on oyster freezing and 
storage have been conducted along with 
tests of packaging materials. Samples 
have been prepared in various types of 
packages, bags, bag-in-box, waxed car- 
tons, and tin cans. All have proved suc- 
cessful in varying degrees, even for long 
periods of storage. 

For commercial use, the cellophane or 
rubber-base film bag enclosed in a waxed 
carton, has proved the most suitable. 

It is essential that the packaging be 
moisture-vapor proof with a minimum of 
air space, and that the produce be 
“quick-frozen.” 

For house use, a waxed, cylindrical 
paperboard container, similar to that 
used for retailing oysters, has been found 
satisfactory. 

Pint-sized tin cans, too, may be util- 
ized in freezing oysters, but the head- 
space must be kept at a minimum. How- 
ever, tin cans and paperboard containers 
are satisfactory only for relatively short 
periods of storage. 

With the development and improve- 
ment of oyster freezing will come the 
expansion of markets for this product 
of the fisheries. 

Oysters can be frozen when supplies 
are plentiful, and held in the freezers 
until needed by the consumer. Further- 
more, by quick-freezing immediately 
after meats are shucked, oysters are pre- 
served at their peak of quality and good- 
ness.” 


SHRIMP—Landings of shrimp in this 
section increased over a hundred per 
cent last week over the previous week. 
The biggest increase was in Texas 
where 2,354 barrels of shrimp were pro- 
duced last week as compared with 183 
barrels produced the previous week. 


Louisiana produced 1,049 barrels last 
week, including 125 barrels for canning, 
whereas she produced 906 barrels the 
previous week, including 154 barrels for 
canning. However, Mississippi produced 
290 barrels of shrimp last week and 701 
barrels the previous week, which was a 
drop of 411 barrels. 


It is evident from the cold storage 
holdings that the amount of shrimp now 
being landed is considerably short of 
supplying the demand, because during 
the week total holdings of frozen shrimp 
for all areas reporting decreased ap- 
proximately 112.390 pounds and were 
approximately 965,70 pounds less than 
four weeks ago. 

Total holdings were approximately 
1,929.010 pounds less than one year ago. 

The plants in Louisiana, Mississippi 
and Alabama operating under the Sea- 
food Inspection Service of the U. S. 
Food and Drug Administration reported 
that 400 standard cases of shrimp were 
canned in the week ending Feb. 15, 1947, 
which brought the pack for this season 
to 236.178 standard cases as against 
125.998 standard cases packed during the 
same period last season and 407.380 
standard cases during the same period 
the previous season. 

Headless shrimp production from the 
South Atlantic States during the week 
was as follows: 


Florida — Apalachicola (Gulf area) 
5.800 lbs: New Smyrna 800 Ibs: St. Au- 
gustine 10.100 Ibs; Mayport 2.700 lbs; 
Fernandina 2.500 lbs. Georgia — St. 
Mary 700 lbs.; Brunswick 47,000 Ibs. 


OYSTERS—More ovsters were landed in 
Louisiana last week than the previous 
one. bvrt Mississippi had a big drop in 
production. 

Louisiana produced 8.906 barrels of 
ovsters last week. includine 4.979 barrels 
for canning, avainst 8.723 barrels pro- 
duced the previous week, including 4,986 
barrels for canning. 


Always Dependable! 


OLD FAITHFUL BRAND 


SEED PEAS 


For Canning and Freezing 


GALLATIN VALLEY SEED CoO. 


BOZEMAN, MONTANA 
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Mississippi produced 650 barrels oys- 
ters all for canning last week, against 
2,600 barrels produced the previous week 
all for canning. 


HARD CRABS — Louisiana is the only 
area in this section reporting hard crabs 
and she reported 23,440 pounds produced 
last week, against 2,460 pounds produced 
the previous week. 


WEST COAST NOTES 


OLIVE MEETING—The Tulare County 
Olive Institute was held at Lindsay, 
Calif., Feb. 22, use being made of the 
auditorium of the high school. There 
were talks on improving orchard effi- 
ciency, olive research, marketing prob- 
lems, water requirements and reports on 
new insecticides. Special attention was 
given the proposed plan for an olive pro- 
gram under the California Marketing 
Act. 


BAIL FORFEITED—Bail of $4000 put up 
by Frank Scappatura, a San Francisco 
olive oil dealer, was forfeited recently 
when he failed to appear in the Los An- 
geles Municipal Court for trial on 
charges of selling cotton seed oil for olive 
oil. The charges which involve more than 
$9000 worth of allegedly mislabeled oil, 
were brought by Milton P. Duffy, head 
of the California State Health Depart- 
ment’s pure food and drug division. 


NEW CANNER—The Old Ranchers Co. 
of Upland, Calif., has engaged in the 
canning of ripe olives. The concern is 
headed by W. N. Graber. 


NEW ACCOUNTS—Parrott & Co., old- 
time brokers of San Francisco, Calif., 
have added several new accounts to their 
list. These include L. Lopes Sons, can- 
ners of shrimps and oysters, New Or- 
leans, La., whose lines will be exclusively 
distributed in the Pacific Coast area; the 
K. B. Products Corp., New York State 
canners of mushrooms and mushroom 
saute, to be distributed throughout Cali- 
fornia, and the Forestville Processing 
Co-operative of Forestville, Calif. Par- 
rott & Co. will act as exclusive distribu- 
tors for the products of this concern 
which center on applesauce packed under 
buyers’ labels or the Natural Sweet 
brand. 


MOVE—Mailliard & Schmiedell, com- 
mission agents, have moved into new 
auarters at 320 California Street, San 
Francisco, Calif., occupying space in a 
newly completed building. 


PLANT IMPROVEMENTS — Stockton Food 
Products Inc., Stockton, Calif., is making 
some marked plant improvements in 
preparation for the new season. The 
plant is being enlarged and new equip- 
ment installed for handling peaches, 
along with new boilers. 


NEW PLANT—Gentry, Inc., has com- 
pleted the construction of a $400,000 
plant at Oxnard, Calif., for the manufac- 
ture of vegetable seasonings. 
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GROCERY BUYERS SHOW 


One of the most popular food trade 
expositions will be revived with the stag- 
ing of the “Greater New York Grocery 
Buyers Show” at Madison Square Gar- 
den on June 2, 3, 4, and 5. 

The event, formerly known as the Na- 
tional Delicatessen Show and staged an- 
nually until it was halted by the war, 
last attracted 20,000 food trade people 
to the Hotel Commodore in 1942. At the 
closing session at that time several thou- 
sands were turned away, hence the move 
now to more spacious quarters of Madi- 
son Square Garden. 

The Grocery Buyers Show has been 
planned as a means of contact between 
manufacturers, processors and distribu- 
tors with the thousands of grocery buy- 
ers in the New York metropolitan area 
namely—wholesale grocers, super mar- 
kets, chain store buyers, retail grocers, 
delicatessen dealers, dairies, restaurant 
operators, institutional buyers, and hotel 
grocery buyers. 

Special departments will be set aside 
for displays of frozen foods, produce, 
and meats. Large displays of store 
equipment vital to the operation of re- 
tail grocery stores, super markets, and 
chain stores will comprise an important 
feature of the exhibit. 

Many novel features will be presented 
in connection with the program. The 
event will combine business and enter- 
tainment, featuring an elaborate floor 
show to be presented each evening in a 
section of Madison Square Garden 
adjoining the exhibit. Prizes will be 
awarded to dealers for the best entries 
submitted in a display of retailer pre- 
pared foods. 

The event will be staged under the 
direction of David M. Sloane, originator 
and manager of past Greater New York 
Grocery Buyers Shows when _ staged 
under the name of the National Delica- 
tessen Show. Mr. Sloane has a wide 
background of experience in the grocery 
field and recently staged the Food Indus- 
try Exposition at the Atlantic City Steel 
Pier. 


WASHINGTON PLANT BURNS 


About $25,000 fire damage was done 
to the plant of the Wilson Packing Co., 
Spokane, Wash., Feb. 15. 


EXPORT - IMPORT 
CANNED & BOTTLED 


FOODS 


We welcome all offers and inquiries 


Arthur Harris 


ESTABLISHED 1926 
11 Broadway, NEW YORK 4, WN. Y. 


Tel: Bowling Green 9-3238 Cable: ARTHARRIS 
Reference: Dun & Bradstreet, Inc. 
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DISTRIBUTORS NEWS 
NFBA ADDS MEMBERS 


National Food Brokers’ Association 
announces the election of the following 
new members: 

Davenport, Ia., branch of Flanders & 
Elphie Co., Inc., of Des Moines. 

Atlanta, Ga., branch of B. F. Redmond 
& Sons, of Birmingham, Ala. 

Loveless Brokerage Co., Ft. Worth, 
recommended by Harold G. Vogtel Co. 

R. C. Isenbruck & Co., San Francisco, 
recommended by B. W. Chapman Co. 

Hanney-Hornung Sales Co., Wichita, 
Kansas, recommended by Griffith Brok- 
erage Co. 

Olympic Brokerage Co., Seattle, recom- 
mended by Geo, A. Jensen & Co. 

Lewis-Martin Corp., New York, recom- 
mended by A. T. Farris & Son. 

Gordon Stephenson & Co., Seattle, 
recommended by Geo. A. Jensen & Co. 

Clifford L. Eustice Co., Cincinnati, 
recommended by Ralph D. Davies, Inc. 

E. B. Austin Co., Ft. Worth, recom- 
mended by Harold C. Vogtel Co. 

E. F. Shelton Co., Houston, recom- 
mended by Robbins-Greenwood Co. 

McSwain Brokerage Co., Little Rock, 
recommended by Willis Johnson & Co. 

James A. Weaver Co., Lancaster, Pa., 
recommended by Pennsylvania Broker- 
age Co. 

Industrial Brokerage Co., Houston, 
recommended by Jim T. Marrin. 

Stapleton Sales Co., Indianapolis, rec- 
ommended by C. E. Winks & Co. 

Milton Ford, Philadelphia, reeommend- 


_ed by Louis A. Ludwig Co. 


Vernon P. Brown, San Antonio, recom- 
mended by Interstate Brokerage Co. 

E. Clark Bennett, Rochester, N. Y., 
recommended by W. S. Mountfort Co. 


BROKERS HONOR PETERSON 


E. W. Peterson of Peterson & Vaughn, 
Detroit food brokers, was honored by the 
Michigan food trade this week at a han- 
quet in Detroit, sponsored by the De- 
troit Food Brokers’ Association, marking 
Mr. Peterson’s recent election as national 
chairman of National Food Brokers’ 
Association. 


TEXAS WHOLESALERS MEET 


Operating problems confronting w' ole- 
sale food distribution during the con- 
tinuing postwar readjustment era_ will 
form the principal topic of speaker. be- 
fore the annual meeting of the 7Texas 
Wholesale Grocers’ Association in Dal- 
las March 3 and 4. An attendanc > of 
more than 500 wholesalers, man. fac- 
turers, and brokers is expected. 


NAMED EXPORT AGENT 


Rio Foods, Inc., citrus canners of Mer- 
cedes, Texas, have appointed Aithur 
Harris, New York, as exclusive export 
sales agents for its line. 
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CONTINENTAL PROFITS 


“ontinental Can Co., Ine., and wholly 
ov ned subsidiaries Feb. 17 reported con- 
so'idated net income for the year ended 
Dee. 31, 1946, of $6,162,944 which, after 
dividends on the $3.75 cumulative pre- 
fered stock, was equivalent to $1.96 a 
share on 2,862,431 common shares out- 
standing. This compares with net earn- 
invs in 1945 of $5,767,560 or $1.86 a 
common share after preferred dividends. 
Net profits for 1946 before providing for 
taxes amounted to $9,762,944 compared 
with $11,067,560 in 1945. Total net sales 
and operating revenues for the year were 
$212,924,315 as compared with $206,071,- 
252 in 1945. 


A $1,200,000 carry-back claim for re- 
fund of prior years excess profits taxes 
was offset by the same amount appropri- 
ated for inventory price decline and 
other contingencies. 


The balance sheet as of Dec. 31, 1946 
showed current assets of $94,158,598 and 
current liabilities of $21,132,708, an ex- 
cess of $73,025,890 in current assets over 
current liabilities. 


In his annual report to stockholders, 
Hans A. Eggerss, president, said: “Price 
adjustments on your company’s products 
during 1946 were very limited. As a re- 
sult the company was compelled to ab- 
sorb substantial increases in costs of 
labor and other items with practically 
no offset in higher prices. Effective 
Jan. 1, 1947, the prices of both metal and 
paper containers were increased to bring 
them into better relation with current 
costs. 

“After five years of operating under 
war-time restrictions and shortages, the 
company has started an urgently needed 
program of rehabilitating, modernizing 
and expanding plant facilities to meet 
greatly increased customers’ require- 
ments. To complement working funds 
available for this purpose, the company 
recently completed a $10,000,000 financing 
agreement with the New York Life In- 
surance Co. whereby that company will 
purchase, at cost, land and buildings and 
then lease them to Continental for a 
long term of years. The first property to 
come under the terms of this agreement 
is a new Sacramento, Calif., plant build- 
ing, transferred in December, 1946. 


“The company also has placed bids 
with the War Assets Administration on 
some surplus properties which are well 
located and well suited to Continental’s 
operations. If these properties are ob- 
tained, they, and any new buildings that 
may be erected, will be offered to the 
New York Life Insurance Co. under the 
terms of the above mentioned financing 
agreement.” 

Mr. Eggerss also reported the ap- 
proval on Feb. 4, 1947, by the stock- 
holders of Hummel-Ross Fibre Corpora- 
tion of Hopewell, Va., of the sale of the 
net assets of such corporation to the 
company, in exchange for 293,780 shares 
of the company’s common stock. Hummel- 
Ross Fibre Corporation produces kraft 
linerboard used in the manufacture of 
fibre drums and barrels in plants of The 
Container Co., one of Continental’s prin- 
cipal subsidiaries. 


INCORPORATED 


Patterson’s Cannery, Ine., Cooper, 
Tex., has been incorporated, listing $50,- 
000 authorized capital stock by Harry 
and R. E. Patterson and L. C. Burrow, 


CANNED BEAN STANDARDS ISSUED 

(Continued from page 8) 
crushing instrument back into cup with 200 cc of boil- 
ing water. Bring mixture to a boil and add 22 cc of 
50 per cent (by weight) sodium hydroxide solution. 
(If foaming is excessive a piece of paraffin may be 
added.) Boil for 5 minutes, then stir for an additional 
5 minutes with a malted milk stirrer capable of a no- 
load speed of at least 7200 r. p. m. Use a rotor with 
two scalloped buttons each 1 inch in diameter and 
spaced on shaft 1 inch apart. Transfer the material 
from the cup to a previously weighed 30-mesh monel 
metal screen having a diameter: of about 4 inches and 
side walls about 1 inch high, and wash with a stream 
of warm water until washings are clear and free from 
alkali*. Dry the screen and fibrous material for 2 hours 
at 100° C., cool, weigh, and deduct weight of screen. 
Divide the weight of fibrous material by the weight of 
deseeded pods recorded in (5) and multiply by 100 to 
obtain the per cent of fibrous material in the deseeded 
pod. 


(7; Examine the drained material reserved in (2), 
cour ng and recording the number of blemished units 
for (-), and the number of unstemmed units for (9). 


Rem .c the extraneous vegetable matter (including 
detac’ ed stems), combine with similar matter reserved 
in (>, and retain for (11). Reserve the remaining 


drai- material for (10). 

(©, Add to the number of blemished units recorded 
in (7). the number of blemished units recorded in (3). 
Divi the sum by the drained weight recorded in (1) 
and ; «ltiply by 12 to obtain the number of blemished 
units er 12 ounces of drained weight. 

(9 Add together the number of unstemmed units 
reco: od in (7) and in (3). Divide the sum by the 
drair 1 weight recorded in (1) and multiply by 12 to 
obta’ the number of unstemmed units per 12 ounces 
of dr: ‘ned weight. 
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to operate a meat packing business. 


(10) From the drained material reserved in (7), ex- 
cept in the case of pods sliced lengthwise, segregate 
the loose seed, add to the loose seed reserved in (3), 
and weigh. Divide this weight by the drained weight 
recorded in (1) and multiply by 100 to obtain the per 
cent of loose seed in the drained weight. 


(11) If the drained weight recorded in (1) was less 
than 60 ounces drain and weigh as directed in (1) the 
contents of additional containers until a total of not 
less than 60 ounces drained material is obtained. From 
this additional drained material segregate the extrane- 
ous vegetable matter (including detached stems) and 
combine it with the similar matter reserved in (7). 
Weigh the combined extraneous vegetable matter, di- 
vide by the total weight of drained material examined 
and multiply by 60 to obtain the weight of extraneous 
vegetable matter per 60 ounces of drained weight. 


LABEL STATEMENT OF SUBSTANDARD QUALITY 


(c) If the quality of the canned green beans falls 
below the standard of quality prescribed by paragraph 
(a) of this section the label shall bear the general 
statement of substandard quality specified in § 10.2 
(a) of this chapter (21 CFR, Cum. Supp., 10.2 (a)), 
in the manner and form therein specified. 


$ 51.16 Canned wax beans; quality; label statement 
of substandard quality. (a) The standard of quality 
for canned wax beans is that prescribéd for canned 
green beans by § 51.11 (a) and (b). 


(b) If the quality of canned waxed beans falls be- 
low the standard of quality prescribed by paragraph 
(a) of this section, the label shall bear the general 
statement of substandard quality specified by § 10.2 
(a) of this chapter (21 CFR, Cum. Supp., 10.2 (a)), 
in the manner and form therein specified. 

*Washing may be quickly accomplished by moving screen back and forth 


under a slow running tap of warm water, taking care to prevent washing any 
fibrous material over the sides of the screen, . 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Retorts and process crates, all sizes, S/J kettles, 
juice extractors, pasteurizers, stencil cutters, S.S. tubing, adjust- 
able 46 oz. and No. 10 labelers, casers, box stitchers, food chop- 
pers, pumps, okra and celery cutters, Ayars pea and bean fillers, 
4-pocket gallon tomato filler, Clipper cleaners, two complete 
Chisholm-Ryder whole bean lines. Will buy or sell your surplus 
machinery. We are no further away than your telephone. 
Ashley Mixon, Canning Machinery Exchange, Plainview, (West) 
Texas. 


FOR SALE—Vibrating screens for juice processing; waste 
dewatering; root vegetable cleaning, sizing, grading; relish de- 
watering. Conveyors, including floor-to-floor conveyors, bag 
and box pilers. Motor truck scales. Immediate shipment. 
Bonded Scale Co., 11 Bellview, Columbus 7, Ohio. Phone: Gar- 
field 1651, Garfield 5712. Evenings, University 2832. 


FIRST IS THE WORD FOR MACHINERY—FMC buys and 
sells the following items: Colloid Mills, Eppenbach, Premier, 
Chemi-Colloid, U. S., others; Cutters, Dicers for Relish, Kraut, 
Meat, etc.; Dryers of all types, Shelf, Tray, Truck, Conveyor, 
etc.; Evaporators, Vacuum Pans, Condensers, Heat Exchangers; 
Fillers, for Liquids, Semi-Liquids, Pastes, Creams, Powders, 
etc.; Kettles, Stainless, Copper, Steel, Iron, some with agitators; 
Mills and Grinders; Pulverizers and Comminuting Machines; 
Mixers, for Liquids, Pastes, Powders, etc., all capacities; Pack- 
aging Equipment, Labelers, Wrappers, Cartoning Machines, 
etc.; Pulpers and Juice Extractors, Bronze, Monel, Nickel and 
Stainless; Retorts, Vertical and Horizontal; Tanks, single 
Shell or Jacketed, some agitated; Washers, Cans, Bottles, Vege- 
tables, etc.; Complete lot of Dehydrating Equipment. Your 
plant needs breathing room; “First” will buy your surplus 
machinery. First Machinery Corp., 157 Hudson St., New York 
13, N. Y. WOrth 4-5900. 


FOR SALE—1 A. K. Robins No. 2 String Bean Cutter; 1 
Sinclair-Scott 6 ft. Pea and Bean Rod Washer; 1 A. K. Robins 
Pea and Bean Rotary Washer. All in good condition. Melrose 
Canning Co., Melrose, Md. Telephone: Hampstead 138 M. 
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WATCH THIS COLUMN FOR MVEFALY SPECIALS 


BARLIANT AND COMPANY has available for immediate shipment the fol- 
lowing used, rebuilt or new machinery and equipment. All offerings are 
subject to prior sale at prices quoted F. - B. shipping points. 


5—RETORTS, rectangular, 32”x28”x16’, or more pressure, rein- 

forced, 2 trucks each retort, each $ 315.00 
I—ROTARY EXHAUSTER, Peerless, Food Machy., 6 8.T.O.C., 27183, 

aoe. j cap., 7’ dia., belt driven, model A, can be run at any desired sue 

50.00 
I—HOTARY ty tye Peerless, Sprague-Sells, model 5, style B, 

237-2 w#t1 & #2 cans, belt driven 125.00 
I—PULPER, Sprague- -Lowe, model B, completely rebuilt, new paddles, new 

copper underpan, new T&L pulley, copper screen in excel. cond............. 375.00 

—PULPER, Indiana Junior, belt drive, with .060 copper screen.............0 295.00 
2—BEAN. bat PPERS, Chisholm-Ryder, with hoppers, pick tables, belts, ni 

ete., 300.00 
i—PRE- GRADER, NEW, ©.R.C.O. beans, motor drive, 775.00 
1—PEELER, FMC, continuous, 5 HP motor, 825.00 
a, 7 pocket pea and bean, 32 cans, Machine 60, model 

200.00 
I—JUICE Berlin an, 10 Pocket, 46 oz. & 32303 cans.... 400.00 
2—FILLERS, S 22, model 24, 3515 & 3516, stainless steel cooker 

agitator, contact parts, rebuilt and guaranteed, 1,500.00 
6—LABELERS, World, semi-automatic, for pints and’ quarts, motors, 

reconditioned and guaranteed... 425.00 
1—DICER, Diana, factory reconditioned 1,325.00 
I—SYRUPER, Peerless, model 6 V. 24675, six pockets ranging to fill 

cans up to "Ht, 60 to 75 cans per min., attachments for 2300x407 and 

211x300 cans, overhauled, no motor 625.00 
I—CLIPPER CLEANER, A.T. Ferrell pea, 214037, 4 , 3 step 

cone pulley, belt driven, adjustable RIS 125.00 
I—BLANCHER, 20’ steam, 36” wide, motor driven, ¢ r 

hr., excellent condition 1,350.00 
I—OPEN PROCESS KETTLE, 40x72”, Used tWO 55.00 

ES, for above............ 11.00 
3—KETTLES, Steam jacketed, 50 gal. copper, on legs, each.......... 40.00 
I—KETTLE, Steam jacketed, 50 gal. copper with frame for beater.............. 50.00 
I—EXTRACTOR-CENTRIFUGAL, 60” Fletcher, complete with GE 15 

35—VACUUM PUMP & AIR COMPRESSORS, NEW, Allis Chalmers 5C, 

d 7 pump and single stage compressor, each as 150.00 
I—CARTON SEALER, FMC, Veri-Best Rotary, 4 station, model B............ 95.00 
I—HEAT SEALER, Wrapade Machine, bench type for 12 02. to 2%” 

packages, with Janette speed reducer, 1/6 HP motor, AC. _— . 245.00 

Telephone, Wire or Write BARLIANT AND COMPANY if i i d in any 


of the above items. Write for the Weekly Bulletin. 


BARLIANT AnD COMPANY 


BROKERS-SALES AGENTS 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


In Used, Rebuilt and New Packing House 
Machinery, Equipment and Supplies 


SPECIALISTS 


FOR SALE—Ermold 6-wide Automatic Labeler, complete and 
in excellent condition, can be inspected and shipped immediately, 
attachments for 12-0z. pint beer bottles and labels, can be 
readily adapted for other spot labels on splits, pints, or quarts 
bottles or jars. Adv. 4728, The Canning Trade. 


FOR IMMEDIATE SALE—New “Lifetime” 50, 100, and 250- 
gal. Stainless Steel Steam Jacketed Kettles in stock for immedi- 
ate delivery, stainless outer jacket, tested to 90 psi, complete 
with bronze gate valve, approved safety valve, and aluminum 
painted stand; 7 used Copper Steam Jacketed Kettles, capacities 
50 to 500 gallons; 13 Automatic and Semi-automatic Labeling 
Machines for round bottles or jars and spot labels; Arctic 3 x 3, 
Frick 4 x 4, York 5 x 5 Ammonia Compressors; Kar] Kiefer 72- 
spout Bottle Rinser; 8 Bottle Washers of all types and capa- 
cities; Double Pipe Heat Exchangers; Karl Kiefer Filter Pulp 
Packer; other miscellaneous items for food processors. Charles 
S. Jacobowitz Co., 3080 Main St., Buffalo 14, N. Y. Phone: 
AMherst 2100. 


FOR SALE—I No. 6 Sharples Centrifuge, Serial No. 2661555, 
with 3 H.P., A.C., 60 Cycle Motor. Centrifuge has not been 
used since being rebuilt and bowl block tinned. Machine is in 
excellent condition and may be purchased at a very reasonable 
price. Adv. 4730, The Canning Trade. 


FOR SALE—2 good Sprague-Sells Retorts 72 inches deep; 
1 Copper Coil, never used. R. D. & D. B. Snyder, R. I. 2, 
Delta, Pa. 


FOR SALE—2 No. 3 size Townsend belt drive Bean Cutters; 
1 No. 2 size Townsend belt drive Bean Cutter; 1 Hemingway 
Corn and Pumpkin Filler for No. 10 cans; 1 Myers Shzilow 
Well Pump equipped with 1/6 H.P. single phase 60 cycle 
110/220 volt electric Motor. Excellent condition, will sell resson- 
able. Empire State Canning Co., Rome, N. Y. 
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FOR SALE — MACHINERY — Continued 


FOR SALE—Two No. 12 Iron Fireman Stokers, capacity 
1.400 to 1,200 pounds per hour; both stokers used last year. 
Two Chisholm-Ryder’s Single Viners; both viners used last 
year. H. P. Cannon & Son, Inc., Bridgeville, Del. 


FOR SALE—Two Peerless Single Huskers, in good working 
condition. Walter M. Cameron & Son, Nottingham, Pa. 


FOR SALE—38 Emersion Type Pasteurizers (2 Barry- 
Wehmiller 46 and 50 basket, 1 Beverage Engineering 44 basket) 
located in Western New York. Excellent condition. Adv. 4734, 
The Canning Trade. 


FOR SALE—Berlin Chapman Case Shaker; Ayars Corn 
Shaker; Sprague Corn Silker; 4 Sprague No. 5 Corn Cutters; 
7 Peerless Huskers; 1 Wolfinger Beet Cutter; 1 Blending Mixer; 
2 sets Catsup Coils. All above at very reasonable prices. Write 
or wire for full particulars. Adv. 4736, The Canning Trade. 


FOR SALE—Canning Plant in fertile N. E. Arkansas. New 
leased building; 2,000 case per day capacity. Plenty labor and 
acreage. For particulars contact: Adv. 4737, The Canning Trade. 


FOR SALE — SEED 


FOR SALE—1200 bushels Early Perfection Pea Seed grown 
during the 1946 season from highest quality seedsmen stock. 
Location Illinois. Adv. 4727, The Canning Trade. 


FOR SALE—20,000 lbs. Pride Pea Seed, germination 83 to 
93 per cent; 6,000 lbs. Early Perfection Pea Seed, germination 
83 to 84 per cent. Western Canning Co., La Junta, Colo. 


FOR SALE—3,000 lbs. Round Pod Kidney Wax Bean Seed. 
Seed is Western grown from high quality seed and is located 
at Bay City, Mich. Beutel Canning Co., Bay City, Mich. 


MISCELLANEOUS 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment, Adv. 473, The Canning Trade. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 474, 
The Canning Trade. 


WANTED—Used Return Tubular Boiler, 100 to 150 H.P., 
must be in good condition. J. W. Welch Co., Inc., Downings, Va. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 13, N. Y. 


WANTED—Standard Knapp Labeler. Write full descrip- 
tion, including type and serial number, price and location to: 
Landen Putty Works, 45 Irving St., Malden, Mass. 


WANTED—About 100 feet of either 78 K-1 or 88 K-1 Chain; 
20 H.P. Orr & Sembower Steam Engine for sale. C. B. Osborn 
Sons, Aberdeen, Md. 


WANTED—One Standard-Knapp Heavy Duty Labeller for 


No. 2 cans, adjustable or unadjustable. Bright Canning Co., 
Ltd., Niagara Falls, Ont., Canada. 
WANTED—A Peerless Rotary Exhauster that will handle No. 


10 cans; No. 5 style C preferred. Address: Box 131, Laurel, Miss. 


W ANTED—Portland Retort, size 36” x 36”, with safety 
valy.. Franklin Farms Products Co., Farmington, Maine. 


FOR SALE — FACTORIES 


FC SALE—Almost completely new three line bean and 
tom’. plant. Ample water, warehouse space, immediate nearby 
labo ‘upply, 1500 to 2000 cases per day. Plant now in opera- 
tion. Adv, 46153, The Canning Trade. 


SALE—Factory building. two-story frame, galvanized 


iror er wood siding, metal roof, ten thousand sq. ft. floor 
Spar, good steam boiler and engine. Some cooking rcom eyuip- 
men. Thirty-five miles from Columbus, Ohio. On N.Y.C. 
Swit hard surfaced street to door. Ground for expansion. 


V. Miller, Pleasantville, Ohio. 


Fc '. SALE—Canning Plant in lower Delaware. Ample water, 
near labor, large warehouse. Capacity 2000 cases per day. 
Plan’ . ow in operation. Draper Bros., Frederica, Del. 
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INVESTMENT OPPORTUNITY—Limited company now 
organizing to build new pineapple cannery in Cuba with experi- 
enced American management now currently operating Cuban 
canning plant. Write: Norman Boettcher, Reparto Dupont, 
Varadero, Cuba. 


FOR SALE—About 150,000 No. 10 Tomato Labels, 6% x 10”, 
four colors. Distributor’s name on label allows easy use. Very 
reasonable price considering present high cost. Nominal im- 
printing may be necessary. Wm. E. Silver Sales Co., Colora, Md. 


PINEAPPLE—Crushed, Slices, Juice in barrels, Sliced Cores. 
Immediate delivery. Write or cable. Caribbean Foods Corp., 
Cardenas, Cuba. 


HELP WANTED 


WANTED—Partner. I have whole grain corn machinery; 
also tomato and bean equipment; building; good canning section. 
J. L. Noell, Mt. Airy, Md. 


WANTED—By Midwest canner and preserver, a plant Super- 
intendent to take over extensive operation. Good monthly wage 
and percentage deal. Must not be over 40 years of age. Adv. 
46141, The Canning Trade. 


WANTED—Plant Superintendent to operate midwest fruit 
canning plant operating on cherries, peaches, apples, pears and 
other fruit products. Must have experience in freestone peaches 
and A-1 references. If interested and can qualify, you will be 
contacted by our representative attending National Association 
of Frozen Food Packers’ convention in San Francisco. Adv. 
4735, The Canning Trade. 


Prepare For Harvest Now ! 
Take no chances 
USE THE BEST 
prices submitted upon request 
RIVERSIDE MANUFACTURING CO. 


MURFREESBORO NORTH CAROLINA 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


SOME FUN 
“What is an anecdote, Johnny?” asked the teacher. “A short 
funny tale,’”’ answered the little fellow. “That’s right,” said 


the teacher. “Now, Johnny, write a sentence on the blackboard 
command Attention, impress containing the word.” Johnny hesitated a moment, and then 


cul favorably, initiate sa les! wrote—“A rabbit has four legs and one anecdote.” 
SALES CLEVELAND NEW ORLEANS MIAMI MARION, VA 


NO SALE 


Mrs. Robert Katz phoned her husband that she would meet 
him at the office. Not finding him there, she looked in at the 
barber’s shop on the floor beneath. 


a MORRAL DOUBLE CORN HUSKER “Bob Katz here?” she asked. 
With Steel Husking Rolls “No madam,” replied the indignant barber. “We certainly 
MORRAL CORN CUTTER do not bob cats here. 
Either Single or Double Cut 


A SUDDEN CHANGE 


MORRAL COMBINATION Judge (in traffic court): “I’ll let you off with a fine this time, 
CORN CUTTER but another day I’ll send you to jail.” 
for Whole Grain or Cream Style Corn Driver: “Sort of a weather forecast, eh, Judge.” 
Judge: “What do you mean?” 
a The fastest and easiest adjusted Driver: “Fine today—cooler tomorrow.” 
Patented machines manufactured 
Write for Catalogue and further particulars “Hello Smith, how are you?” exclaimed Jones. “Don’t see 


, you working in the garden these days, and you never come to 
MORRAL BROTHER S, IN C., Morral, Ohio see us any more.” 

“Well, old top,” replied Smith, “it’s not through bad feeling 
or anything like that. The fact is that you and Mrs. Jones 
have borrowed so many things from my wife and me lately, 
that when I see the inside of your place it makes me homesick.” 


FORE! 

Mrs. Fury lived well up to her married name. Following one 
of her outbursts her husband asked: “Helen, how was it I never 
discovered this trait of yours during our courtship days? How 
did you restrain yourself?” 

“Well,” replied the Mrs., “I used to go upstairs and bite pieces 
out of the top of the oak dresser.” 


NO MORE 

“Now children,” said the teacher who was trying to boost 
the sale of class photos, “just think how you’ll enjoy looking at 
the photographs when you grow up. As you look you'll say to 
yourself, ‘there’s Jennie, she’s a nurse; there’s Tom, he’s a 
judge; and—’” 

“There’s teacher,” said little Bertie, “‘she’s dead.” 

“Harold, how much do you love me?” 

“Well, you see, love is not the sort of thing you can weigh up 
in shop scales, is it? But, still—I love you.” 
 “But—but would you—would you go through fire and water 
for me?” 

““Now, look here, if that’s the sort of fellow you want, you'd 
better marry a fireman.” 


FOR CANNING OR FREEZING. 
FANCIEST WHOLE-KERNEL CORN 


S.D. WOODRUFF & SONS, Inc. com 


4 THE UNITED ComPany UW 
RAN G E HUSKERS—CUTTERS—TRIMMERS—C 
SILKERS —WASHERS and GRIND 


EQUIPMENT 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
obins & Co., Baltimore, Md. 
Ua ited Co., Westminster, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corvoration, Hoopeston, III. 
F. H. Lanqsenkamp Co., Indianapolis, Ind. 
A K Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A ¥K Rohins & Co., Baltimore, Md. 

CAPPING MACHINES, Soldering. 

Food Machinery Corporation, Hoopeston, III. 
A. K Robins & Co., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 

A K Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CLOCKS, Process Time. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Fond Machinery Corroration, Hooveston, Il. 
A K Robins & Co., Baltimore, Md. 


CO! S. Cooking. 


Rorlin Chanman Comnany, Berlin, Wis. 
Chish-'m.Ryder Co., Niaaara Falls, N. Y. 

Fond “Machinery Cornoration, Hooveston, 
rt Conner & Brass Works, Hamilton, Ohio 


F Tanasenktamn Co., Indianavolis, Ind. 
A XK hins & Co., Baltimore, Md. 


CONVEYORS AND CARRIERS. 


Rerlis “hanman Comnany, Berlin, Wis. 
Chis) Im-Ryder Co., Niaaara Falls, N. Y. 
Pana chinery Corvoration, Hooveston, II. 


Manufacturina Co., Brocton, N. Y 
La P Mat & Mfa Co., La Porte, Ind. 


AY hins & Raltimore, Md. 
Sine! Scott Co., Baltimore, Md. 
Unit ‘»., Westminster, Md. 

CO “YOR BELTS, Cloth, Rubber, Wire. 
Ber] anman Company, Berlin, Wis. 
Chis Rvder Co., Niagara Falls, N. Y. 
La | Mat & Mfq Co., La Porte, Ind. 


AX »ins & Co., Baltimore, Md. 
EYORS, Hydraulic. 


rl anman Comnmany, Berlin, Wis. 
Chis _ Co. Niaaara Falls, N. 
Scot! -t Co., Columbus, Ohio 
Sine! ‘ott Co., Baltimore, Md. 


RS, Continuous, Acitating. 
seman Comrany, Berlin, Wis. 


®vder Co., Niaaara Falls, N. Y. 
‘inerv Cornoration, Hooneston, Tl. 
am) 


Copner & Brass Works. Hamilton, Ohio 
A. K. & Co., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 


Berlin Chapman Company, Berlin, Wis. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Nolan Corp., Rome, New York. 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm- Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind 
i Metal Products Co., Philipsburg, Pa. 
. K. Robins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chaoman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hooveston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, 2 
Food Machinery Corvoration, Hoopeston, II. 
F. H. Lanasenkamp Co., Indianavolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niaqara Falls, N. Y. 
Machinery Corvoration, Hoovneston, 
H. Lanasenkamp Co., Indianapolis, Ind. 
Bros., Morral, Ohio 
A X. Robins & Co ., Baltimore, Md. 


MIXERS. 
Berlin Chaoman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Cornoration, Hooneston, III. 
F. H. Lanqsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chanman Comrany, Berlin, Wis. 
Chisholm-Ryder Co., Niaaara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syru 
Berlin Chanoman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niaqara Falls, N. Y. 
Food Machinery Cornoration, Hooneston, Ill 
F. H. Lanasenkamo Co., Indianavolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chanman Comrany, Berlin, Wis. 
Chisholm-Ryder Co., Niaqara Falls, N. Y. 
Food Machinery Corneration, Hooveston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., ag Falis, N. Y. 
F. H. Langsenkamp ‘Co ndianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, hea 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Ma. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 


Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Ne Machinery Corporation, Hoopeston, Ill. 
. K. Robins & Co., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamo Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & ae Works, Hamilton, Ohio 
Langsenkamv , Indianapolis, Ind. 
Lee Metal Products Co. " Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Paes Co., Brocton, N. Y 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
oe Bros., Morral, Ohio 

K. Robins & Co., ‘Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. X. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore. Md. 
United Co., Westminster, Md. 


CORN SHAKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
Morral Bros., Morral, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 
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WHERE TO BUY — Continued 


CORN WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


Nolan Corp., Rome, New York. 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corvoration, Hoopeston, 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


Huntley Manufacturing Co., Brocton, 
A K Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
United Co., Westminster, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


Huntley Manufacturing Co., Brocton, N. Y 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Fulls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A XK. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 

PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


Huntley Manufacturing Co., Brocton, N. Y. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 

WASHERS. : 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


Huntley Manufacturing Co., Brocton, N. Y. 
A XK. Robins & Co., Baltimore, Md. 

Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corpoyation, Hoopeston, III. 


. H. Langsenkamp Co;, Indianapolis, Ind. 
Nolan Corp., Rome, New York. 
A. K. Robins & Co., Baltimore, Md. 
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SNAP BEAN MACHINERY 


BLANCHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 

United Co., Westminster, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder*Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Nolan Corp., Rome, New York. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chaoman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niaqara Falls, N. Y. 
Food Machinery Cornoration, Hooveston, III. 
A. K. Robins & Co., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., Niacara Falls, N. Y. 


F. H. Langsenkamn Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


PEELING TABLES, Continuous. 


Berlin Chaoman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corvoration, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 
Berlin Chaoman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Lanasenkamn Co., Indianapolis, Ind. 
Huntley Manufacturing Co., Brocton, N. Y 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corvoration, Hooveston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Lanqsenkamnp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipshurg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Cornoration, Hooveston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Lanasenkamn Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohic 
F, H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 
Jersey Package Co., Bridgeton, N. J. 
Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York City 
Continental Can Co., New York City 
Crown Can Co., Baltimore, Md. 
National Can Corp., Baltimore - New York City. 


FLOORING. 
Drehmann Paving & Flooring Co., Phila, Pa. 
INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, II. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
‘United States Printing & Litho. Co., Cincinnati, O. 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City 
Continental Can Co., New York City 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 


F, H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


SEASONINGS. 
Basic Food Materials, Inc., Cleveland, Ohio. 


Product Advancement Corp., Benton Harbor, Mich. 
Wm. J. Stange Co., Chicago, II. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. 


Associated Seed Growers, Inc., New Haven, “onn. 
Corneli Seed Co., St. Louis 2, Mo. 

Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill. 
Washburn-Wilson Seed Co., Moscow, Idaho 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, ©onn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
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We design and manufacture 
equipment for the threshing of 
green peasand lima beans with 
the realization that our name is 
a symbol of quality and econ- 
omy to hundreds of users. 


Just as rapidly as supplies of 
materials and labor increase, 
the amount of our equipment 
available will be increased. 


Conditions beyond our con- 
trol make it necessary to suggest 
that orders should be placed 
far in advance of actual re- 
quirements. 


For Your Cannery Needs 


ROBINS BEAN CUTTER 
(Automatic Feed) 


Ayars 9 Pocket Tomato & Bean Filler 


Incorporated 


Baltimore 2, Maryland 


Established 1855 
CRCO Write for copy of our No. 700 Catalogue 


CO. 
AUNEE 


Established 1880 @ Incorporated 1924 


N PEA HULLING SPECIALISTS 
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Ou old saying ‘“‘you can’t improve on nature” 
has sometimes been questioned. The scientists at 
Rogers have questioned it with respect to peas, 
which are normally self-fertilized. 

In the accompanying illustrations Dr. M. E. 
Anderson is shown hybridizing peas. By means of 
this process strains superior in eating qualities, 
stand, vigor, yield and resistance to disease have 
been developed. 

In the long range improvement program at 
Rogers, variety improvement by cross-pollination 
is basic procedure. It is painstaking and exacting 
work, typical of what is back of Rogers’ motto, 
“Blood Tells” 


ROGERS BROS. SEED COMPANY 


308 West Washington Street . Chicago 6, Illinois 


SEVENTEEN ROGERS PLANTS THE NATION 
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